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LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 

Write for prices and capacities. Ask for Bulletin 40. 
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If You Have Trouble With Your 
Lard—It Is Probably Due 


to three main causes, namely— 


1. Your raw product is either not handled 
quickly or cleanly enough. 











2. Your lard may contain too much moisture. 
3. It may not be properly chilled. 


Many other points may cause trouble, but experience and investi- 
gations have proven that the proper chilling of lard is one of the 
most important points. The proper chilling of the product has a 
great bearing upon the texture and color and the “standing-up- 
qualities” of the lard. 

The patented Brecht Duplex Cooling Cylinders are efficient because the thin 
steel shell allows the maximum refrigeration to be applied. These cooling 
cylinders are in use in a score of plants—some of them giving the same excel- 
lent results after 15 years of hard service. 

Write us if vou have any lard troubles and consider our engineering depart- 
ment at your service to assist you in solving your problem. 


THE BRECHT COMPANY 


ESTABLISHED 1853 
Main Offices and Factories, St. Louis, Mo. 


New York, Chicago, San Francisco, Buenos Aires, Sidney, N. S. W., Capetown, 
S. A., Mexico City, Madrid, Hamburg, Paris, London, Liverpool 
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Wallace Urges Ways 


How to reduce the cost of living through 
the use of less expensive cuts of meats, 
and ways to reduce cost of meat produc- 
tion through lower freight rates and wages, 
were discussed recently by Secretary of 
Agriculture Wallace in an address before 
the National League of Women Voters. 
The daily newspapers of the country gave 
his remarks considerable prominence. 

Secretary Wallace is quoted as saying 
that “modern-day habits of living in large 
centers inevitably increase living costs,” 
and that “regular attendance at afternoon 
movies and bridge parties encourage the 
use of more expensive cuts of meat which 
can be prepared for the table in a few 
minutes and more expensively processed 
food products of all kinds.” 

The way to remedy this situation, in 
the quoted opinion of the Secretary, was 
to work out more economical and efficient 
methods of marketing, and this undoubted- 
ly would include better accounting and 
salesmanship. Jn order to aid in this plan 
Secretary Wallace stated that the Depart- 
ment of Agriculture was making a very 
careful and systematic study of the matter. 


to Lower Meat Costs 


On the subject of costs and wages the 
Secretary is quoted as saying: 

“If we accept our present system of dis- 
tribution of meats and other food prod- 
ucts as being a satisfactory system, then 
any marked reduction in cost must come 
first through reduction in wages, because 
wages are altogether the largest item in 
marketing and distributing cost, whether 
we consider transportation, wholesaling or 
retailing. I am not arguing that there 
should be large reductions in wages. I 
simply point out that the large increases 
in wages are mainly responsible for large 
increases in cost to the consumer.” 

Further discussing the wage aspect of 
the cost of living question, the Secretary 
said that “so long as railroad workmen and 
workmen in industries which supply mate- 
rial needed by railroads succeed in main- 
taining wages at almost twice the pre-war 
normal, we cannot hope for reduction in 
freight rates commensurate with reduction 
in the cost of farm products, or sufficient 
greatly to reduce the cost of food to the 
consumer.” He added that “if it were 
possible to bring prices of everything to 
about 60 per cent above the pre-war level, 
that would benefit most of our people and 
the nation at large.” 





Effects of High Rail Rates on Basic Products 


Shippers of such basic commodities as 
meat products are suffering from a 72-cent 
dollar, according to the recent report of 
the transportation committee of the Joint 
Commission of Agricultural Inquiry, and the 
report recommends that these rates should 
be the first ones to be reduced. In this 
conclusion the report states that “freight 
rates on perishables normally take about 
one-third of the selling price and frequent- 
ly two-thirds, and in periods of low prices 
and light demands, they constitute a heavy 
burden upon this traffic.” 

Regarding the rates on livestock the 
commission reports that “livestock shows 
marked fluctuations in daily, weekly, 
monthly and yearly shipments, and it 
urges that railroads, shippers and stock- 
yards should co-operate to bring about a 
more even distribution of shipments at 
the livestock markets. Increased market- 
ing costs, including freight, commission 
and other charges, are found to have borne 
with the greatest severity upon the live- 
stock producer farthest from market.” 

On this subject Chairman Anderson 


stated that “farm prices of livestock in 
1921 were below the 1913 level. If higher 
prices cannot be realized, it is obviously 
necessary that all the cost of marketing 
and distribution must be stabilized at ap- 
proximately the 1913 level.’ But in many 
cases the freight, feed, yardage and other 
costs should find a level corresponding to 
that of the price of livestock. 
Reduce Basic Commodity Rates. 

On the subject of the freight rates on 
basic commodities such as packinghouse 
products the commission recommends re- 
ductions as, for example, on fertilizers. On 
this subject the commission says: ‘Fer- 
tilizer prices are now close to the pre-war 
basis, except for the higher freight costs 
now prevailing. Material prices and costs 
of manufacture are almost back to normal, 
leaving the present freight costs almost 
entirely responsible for the difference be- 
tween present cost of fertilizer and that 
which prevailed prior to the war.” 

Speaking for the entire commission, 
Chairman Sydney Anderson of Minnesota 
has given out an authoritative forecast of 


the section of the forthcoming report on 
transportation dealing with this branch 
of the subject. 

“The joint commission has decided to 
report to Congress,” said Chairman An- 
derson, “that the transportation rates on 
many commodities, more especially the 
products of agriculture, bear a dispropor- 
tionate relation to the price of such com- 
modities; that immediate reductions in 
transportation rates should be first ap- 
plied to farm products and other basic 
commodities; that reductions in rates upon 
the articles of higher value, or upon ton- 
nage moving upon so-called ‘class rates,’ 
are not warranted while the rates upon 
agricultural products and other basic com- 
modities remain at their existing levels; 
that greater consideration should be given 
in the future by pubic rate-making au- 
thorities and by the railroads in the mak- 
ing of transportation rates to the relative 
value of commodities and existing and 
prospective economic conditions. 

“It also appears from our inquiry that 
the pyramided per cent advances in rates 
authorized by the Interstate Commerce 
Commission or made by the United States 
Railroad Administration caused the dis- 
location of long standing rate relationships 
between rates upon agricultural and in- 
dustrial products and between competitive 
enterprises and competitive sections of 
the country; also, that the railroads and 
public rate-making bodies should seek to 
readjust rates so as to preserve as far as 
practicable the general relationship exist- 
ing prior to 1918 with due regard to pres- 
ent and future economic conditions. 


Rates a Burden on Perishables. 


“We have found that freight rates on 
perishables normally take about one- 
third of the selling price and frequently 
two-thirds, and in periods of low prices 
and light demands, they constitute a heavy 
burden upon this traffic. 

“It is manifest from the evidence we 
have secured that the purchaser and the 
farmer are dependent to a marked degree 
upon the transportation charges. of farm 
products. Regardless of the distance in- 
volved these transportation charges must 
enable both the carrier and the producer 
to realize a profit from is operations. 

“The report will show that in October, 
1921, farm products were at an index figure 
of 102 and railway rates at 169, and that 
in this period of falling prices for farm 
products the increased freight charges 
made the farmer feel more keenly the re- 
lationship of freight charges to the price 
obtained fer his product.” 


Freight and Price Levels. 


The commission has found that live- 
stock shows marked fluctuations in daily, 
weekly, monthly, and yearly shipments, 
and it urges that railroads, shippers, and 
stock yards should co-operate to bring 
about a more even distribution of ship- 
ments at the livestock markets. Increased 
marketing costs, including freight, com- 
mission, and other charges are found to 
have borne with the greatest severity upon 
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the livestock producer farthest from 
market. 
“Farm prices of livestock in 1921,’ 


Chairman Anderson said, “were below the 
1913 level. If higher prices cannot be 
realized, it is obviously necessary that all 
the cost in marketing and distribution 
must be stabilized at approximately the 
1913 level. If, as now appears. to be the 
case, prices of livestock are going to find 
their level somewhat higher than in 1913, 
freight, commission charges, feed, yard- 
age, and other costs may also find a level 
corresponding to that of the price of live- 
stock.” 

“Aside from their direct application to 
the products of agriculture,” said Mr. An- 
derson, “transportation charges have an 
indirect but important effect on agricul- 
ture through their relation to the cost and 
selling price of the basic commodities. We 
have gone into the subject from that angle 
and will be able to present some definite 
conclusions in our report. 

“For example, fertilizer prices are now 
close to the pre-war basis except for the 
higher freight costs now prevailing. Mate- 
rial prices and costs of manufacture are 
almost back to normal, leaving the present 
freight costs almost entirely responsible 
for the difference between present cost of 
fertilizer and that which prevailed prior to 
the war. 

—— 


TO DISCUSS OCEAN SHIPPING. 

According to revised programs the May 
11 sessions of the Ninth National Foreign 
Trade Convention, at Philadelphia, 
be devoted largely to ocean shipping. The 
general session will hear an address by 
W. J. Conlen, Philadelphia, on “The Amer- 
ican Merchant Marine,” and another by 
W. H. Stevenson, member of the Lake Erie 
and Ohio River Canal Board of Pennsyl 
vania, Pittsburgh, on “The Dependence of 
Our Foreign Trade on the Improvement of 
Our Inland Waterways.” 


wit! 


Group IV of the convention will hold a 
on the afternoon of May 11, at 
which the principal topic will be “The Re- 
sponsibility for Loss and Damage in Ocean 
Shipments.” The Hague rules will be ex- 
plained by Charles S. Haight, of the Inter- 
national Chamber of Commerce, New York. 
C. B. Heinemann, vice-president of the In- 
stitute of American Meat Packers, Chicago, 
will present the shippers’ views on these 
rules, and W. H. Stayton, of the Baltimore 
Steamship Co., Baltimore, the carriers’ 
views. A speaker yet to be selected will 
present the underwriters’ views. 


session 


o 
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ATTACK S. E. FRESH MEAT RATES. 

Under date of April 18 Swift & Company 
filed a formal complaint attacking as un- 
reasonable the existing rates on 
meat and packinghouse products’ from 
Ohio and Mississippi River crossings to 
the Carolina territory. The principal com- 
plaint is against the factors of the through 
rates accruing to the lines south of the 
Ohio and east of the Mississippi Rivers. 

The complaint points out that although 
the Interstate Commerce Commission had 
expressed its opinion as to what would 
constitute a reasonable rate on packing- 
house products, the carriers saw fit to ig- 
nore these suggestions when 
their interest. 

The complaint asks that on fresh meat 
in carload lots the rate be made 15% cents 
higher than the rates on packinghouse 
products. Involved in the complaint is ar 
attack on the packinghouse products rates 


fresh 


it was to 
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from Moultrie, Ga. It is claimed that the 
basis from Moultrie to Carolina destina- 
tions is also made without regard to the 
Commission’s suggestions. 
a 


* 

INTERSTATE COMMERCE CASES. 

Complaints made recently to the Inter- 
state Commerce Commission and decisions 
rendered by the commission in cases of 
interest to meat packers are reported as 
follows: 

Rates on Cattle to Fort Worth.—An 
award of reparation on account of unrea- 
sonable rates on beef cattle, from Wilson, 
Okla., to Fort Worth, Tex., has been made 
in No. 11972, M. L. Davis and W. D. Davis 
vs. Guif, Colorado & Santa Fe, Director- 
General, as agent, et al., opinion No. 7559, 
68 I. C. C., 308-4. A rate of 32 cents was 
imposed on 24 carloads of cattle shipped 
between July 16 and November 4, 1917. 
and 34.5 cents on 20 carloads, shipped be- 
tween July 13 and August 26, 1918. As to 
the cars that moved prior to government 
control the carriers admitted the rate un- 
reasonable to the extent it exceeded 22.5 
cents. The Director-General, however, 
pointed to the aggregate of intermediates 
and professed willingness to make repara- 
tion to that basis. The Commission held 
the 32-cent rate unreasonable: to the ex- 
tent it exceeded 19.25 cents and the 34.5- 
cent rate unreasonable to the extent it ex- 
ceeded 24 cents and awarded reparation to 
the bases of such rates. 

Carloads on Dried Blood.—In No. 13719, 
Armour Fertilizer Works, Chicago, vs. Di- 
rector-General, as agent, unjust and unrea- 
sonable rates on three carloads of dried 
blood from Denver, Colo., and South 
Omaha, Neb., to California points are urged 
and it asks reparation. 

Meat Rates to British Isles—An appeal 
for a reduction in ocean rates to the Brit- 
ish Isles, for cool air space, was made to 
W. J. Love, vice-president of the Emergen- 
cy Fleet Corporation in charge of traffic, 
this week by the Institute of American 
Meat Packers. In a petition the Institute 
said reductions were absolutely necessary 
if American exporters are to meet Eu- 
ropean competition. In the petition atten- 
tion was called to the fact that although 
the season for making contracts for cool 
space has arrived, practically no contracts 
have been made, and that “from the pres- 
ent outlook it is extremely doubtful that 
exporters will be able to meet European 
competition on any basis that will enable 
them to pay present rates demanded.” 

The Institute said it was understood that 
the Shipping Board has considerable spac2 
available. Before the war, it said, cool air 
space was available at seldom more than 
50 per cent over ordinary stowage rates; 
whereas now the lines ask approximately 
100 per cent over ordinary rates. 

“American exporters,” the petition said, 
“cannot absorb this excess and meet com- 
petition of European packers more advan- 
tageously situated.” 

The petition said that experience con- 
vinced it that the pre-war percentage ap- 
plied to present cargo rates would yield 
rates ample to cover any increased cost of 
ventilating or refrigerating. Early consid- 
eration of the petition was asked. 

Vice-President Love said he had received 
the petition of the Institute and that he 
would make an investigation relative there- 
to. He declined to comment further on 
the petition. 


Stock Cattle Rates Unreasonable.—-In 
No. 12568, Healy & Company vs. Director- 
General, as agent, Missouri, Kansas & 
Texas Railway Company, et al., the rate 
applicable on stock cattle, in carloads, 
from Kansas City, Mo., to Oklahoma City, 
Okla., was found unreasonable. Defend- 
ants were directed to waive collection of 
undercharges and complaint was  dis- 
missed. 
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Western Packinghouse Products Rates.— 
In No. 11578, Jacob E. Decker & Sons ys. 
Director-General, as agent, Minneapolis & 
St. Louis Railroad Company, et al. 1. Rates 
on fresh meats and packinghouse products, 
in straight or mixed carloads, from Mason 
City, Iowa, to Minneapolis, Minn., found 
not unduly prejudicial. 2. Rate on pack- 
inghouse products from Mason City to Du- 
luth, Minn., found unduly prejudicial to 
the extent that it exceeds the rates con- 
temporaneously in effect from Chicago, IIl., 
and Milwaukee and Cudahy, Wis., to the 
same destination, and to the extent that 
it exceeds the rate contemporaneously in 
effect from St. Paul, Minn., by more than 
15 cents. Undue prejudice ordered removed, 
and reparation denied. 3. Fourth section 
relief denied. 


Rates on Vegetable Oils.——The commis- 
sion has reversed itself in No. 10405, South- 
port Mill, Ltd., vs. the Director General 
et al., and the long line of cases on which 
it formally held rates on palm kernel, co- 
coanut, and copra oil unreasonable. With 
Campbell and Aitchison dissenting it held 
the rates on cottonsed products subnormal 
and, therefore, not a proper measure for 
determining reasonable rates on other 
vegetable oils in 1918 and 1919. It held 
that the scale prescribed by it in the 
Oklahoma Cottonseed Crushers Association 
case (39 I. C. C. 497) would have been rea- 
sonable as maximum rates for application 
to the other vegetable oils. Reparation 
is to be made to that basis instead of the 
basis of cottonseed product rates, as for- 
merly ruled. 

Rates on Packinghouse Products.—Fur- 
ther discussion regarding the propriety of 
assessing a commodity rate on packing- 
house products, moving from Ottumwa, Ia., 
to Memphis, Tenn., between November, 
1913, and June 25, 1918, in excess of the 
fifth class rate, took place at the hearing 
on the reopened case, No. 9355, John Mor- 
rell & Co. vs. C. B. & Q. et al., before 
Examiner Gault, in Chicago, April 25. The 
rate charged up to the time the Director 
General made a 25 per cent increase, in 
General Order 28, was 31 cents. During 
that period the fifth-class rate was 29 
cents, but in their original complaint, the 
Morrell company assailed the commodity 
rate as unreasonable to the extent that it 
exceded 25.5 cents. By a supplemental 
complaint the commodity rate of 39 cents 
subsequent to June 25, 1918, was alleged 
unreasonable to the extent that it exceeded 
25.5 cents plus 25 per cent, or 32 cents. 
The class rate was increased to 36.5 cents 
on that date, and the carriers made refuna 
to that basis when the commodity rate 
was reduced 2% cents, in March, 1919. 

The complaint was dismissed in August, 
1921 (61 I. C. C. 158-158), the commission 
holding that the commodity rates charged 
were not unreasonable. The reopening was 
asked by the complainants for the purpose 
of introducing new evidence. 

The discussion at the Chicago hearing 
centered around the question of tariff ap- 
plication. The complainants contended 
that under the tariffs the class rates 
should have been applied as maximum. This 
the carriers denied, and the complainants 
countered by asserting that if the tariff 
provided for the application of the com- 
modity rate, that rate was unreasonable 
per se. Figures and exhibits were intro- 
duced by the packing comany in an effort 
to induce the commission to arrive at the 
latter conclusion. 


eS 
CANADA TO CUT RAIL RATES. 

On or about July 7 of this year there 
will be a reduction of Canadian railroad 
freight rates by 40 per cent, according to 
Premier Norris of Manitoba in a recent 
address. Since this will take place before 
the 1922 crops begin to move, the reduc- 
tion will mean an annual saving of ap- 
proximately $8,000,000 to Manitoba farmers 
in freight rates. 
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BETTER BREEDING MEANS BETTER MEAT 


What Murdo Mackenzie Says as Result of Brazil Experience 


What great progress in meat production 
can be made in a few years through im- 
proving the raw material for the meat 
packing business is the story told THE 
NATIONAL PROVISIONER by Murdo Mac- 
kenzie, former president of the American 
National Livestock Association and one of 
the leading cattle raisers of both North 
and South America. 

\ir. Mackenzie has just returned from a 
three months’ visit to Brazil. There he 
spent most of his time on the properties of 
the Brazil Land, Cattle & Packing Com- 
pany, Which he established and of which 
he was manager from 1911 to 1919. A 
thousand miles west of San Paulo Mr. 
Mackenzie opened up ranches with a total 
ot nine million acres, and pasturing a 
quarter of a million head of cattle. 

As Mr. Mackenzie at the present time, 
with all his other interests, is serving the 
meat packers of the United States as chair- 
man of the Improved Livestock Breeding 
Committee of the Institute of American 
Meat Packers, it is of special importance 
to know what is being done by American 
livestock experts outside this country to 
improve the raw material of the meat 
packing industry. This is especially true 
ot Brazil, which has great natural ad- 
vantages as.a cattle country, but requires 
much work to improve the livestock qual- 
ity itself. 

Just now the results of work where 
there were greater handicaps to improved 
livestock breeding than in this countrv 
give point to the lesson for those who are 
trying to improve livestock in the United 
States. The experience in Brazil of men 
like Mr. Mackenzie, who are at the same 
time directing the activities of the Com- 
mittee on Improved Livestock Breeding of 
the Institute of American Meat Packers 
is doubly valuable. For it is not only an 
indication of what has to be done in this 
matter but also indicates what not to do to 
get the best results. 

Brazil Stock Quality Low. 

While Brazil has approximately 30,000,- 
000 cattle, they do not compare in quality 
with those of the United States. There 
are comparatively few breeders of pure- 
bred livestock, and the cattle and hogs 
resembled the type and breeding of those 
of southern and eastern Texas. Many of 
the producers have been crossing and re- 
crossing, in the effort to find an animal 
Suitable to local conditions which will, 
when slaughtered, yield a more satisfac- 
tory carcass. 

The breeds which seem to have given the 
best results are the Hereford, Shorthorn, 
Angus, Holstein and the Zebu, or East -In- 
dian cattle. Of these the Zebu is an 
animal which is more hardy and appears 
to withstand the pests and droughts better 
than the native breeds of the United 
States and is quite generally used in 
Brazil. This fact together with the high 
percentage of calves accounts for the 
Brazilians considering it more important 
to produce these rather than fewer animals 
of better type and quality. 

Those like Mr. Mackenzie, who are work- 


ing for better quality, state that at the 
present time it is not likely that the 
Brazilian cattle raisers will discard the 
Zebu very soon unless there is a greater 
difference between the steer sired by the 
Zebu bull and the one sired by the im- 
proved beef type bull. But the Zebu has a 
tendency to produce an inferior beef 
animal, while the Hereford, Angus and 
Shorthorn improve the type and enable it 
to mature more quickly. Imported bulls 
are being used more and more as it is 
being realized that European countries will 
not continue to use the beef of the Zebu, 
one reason why Brazil’s export trade in 
meat will not grow greatly until a change 
in this matter is made. 
What Must Be Improved. 

American livestock producers who have 
gone into Brazil to improve the cattle 
there, find that the pastures must be im- 
proved, supplementary feeds must be used, 
better breeds introduced, disease must be 
more intelligently and insistently com- 





MURDO MACKENZIE, 
Cnairman, Committee on Improved Livestock 
Breeding, Institute of American 
Meat Packers. 


bated, and a more profitable outlet found 
for the sale of the finished product. 

A good example of the improvement that 
is being done is the work of the Brazil 
Land, Cattle & Packing Co. with which 
Mr. Mackenzie is associated. The suc- 
cess of this company was the subject of a 
recent address by the president of the 
Brazilian Rural Society, Dr. Paulo de 
Moraes Barros. The ranch of this com- 


pany is in the mountain country and on 


reaching the camps one finds pure-bred 
bulls, some Herefords, with their sleek, 
cylindrical bodies and white hairy faces, 
others Shorthorns, red or roan in color, 
with well-formed qua-ters. 

This ranch of the Brazil Land, Cattle & 
Packing Co. comprises an area of 43,560 
square kilometers and has about 36,000 
head of cattle of which now some 6,000 or 
7,000 are one-half and three-quarters bred. 

Brazil Land-Cattle Co. Work. 
Regarding the pastures, Dr. de Moraes 
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Barros says: “These pastures are of 
‘capim mimoso’ and ‘capim branco,’ with 
rare intervals of gramma, which the an- 
nual burning of the pastures prevents from 
spreading. These native grasses have to 
be burnt in order to continue to give good 
feed. For this reason the carrying cap- 
acity of the pasture is lessened. The soil 
is good and so are the grasses as can be 
seen from the fat and healthy cattle, but 
there are better grasses which are being 
introduced.” 

Factors which aid the work of improv- 
ing the cattle breeds in Brazil, in many 
places such as the ranch described, are 
the almost total absence of parasites and 
infectious and contagious diseases among 
the cattle. This is a tribute to the work 
that has been done by the Brazil Land, 
Cattle & Packing Co. Dr. de Moraes Bar- 
ros points out that after a most careful 
search he was unable to find one “bicheira’” 
or worm infected sores, and ‘“bernes”’ are 
so rare that, practically speaking, they may 
be said not to exist. This may also be 
said of the tick. 

With these conditions it is clear that 
cattle are easily raised in a country like 
the part of Brazil in which the ranch lies. 
As Dr. de Moraes Barros said in his ad- 
dress, an intelligent cattle raiser like the 
Brazil Land, Cattle & Packing Co., is a 
victorious example for the other producers 
in that part of Brazil to follow. The 
manager of the ranch, Mr. Burr, gives the 
information that “with the exception of a 
broken leg, or death from goring or kick- 
ing, a calf born means a steer in three 
years, as sickness is unknown. With pure- 
bred stock this is not so certain, as more 
than 5 per cent of the calves born are 
lost.” One reason for this is the fact thai 
there are no periodical droughts as in other 
sections of the country. 

An Achievement in Breeding. 

The conclusion of Dr. de Moraes Barros’ 
address sums up the achievement of im- 
proving livestock by this company: 

“On the road, still within the confines of 
the holdings of the Brazil Land, Cattle & 
Packing Co., we inspected a round-up of 
cattle and this inspection coupled with 
what we saw in open camp and in pastures 
about Capao Bonito permitted the forma- 
tion of a more authoritative opinion on 
the principal industry of that region. 

“The cattle, approximately to the num- 
ber of 500, formed two beautiful groups, 
being the second generation from the 
crossing with pure-bred bulls of the breeds 
already referred to, their ages varying 
from one to four years. 

“Considered as a whole, or as individual 
examples, the victory of introducing pure- 
bred bulls for crossing with the native 
cattle in the interior of Matto Grosso was 
apparent. The characteristics of the race 
shown, the capacity to adapt themselves 
to local conditions, and the satisfactory 
masses of beef were proofs not to be 
denied. 

“Supported by the authoritative opinion 
of the manager of the ranch, a veteran 
cattle raiser of Australia and Texas, we 
were much more favorably impressed by 
the get of the Hereford, both in type andl 
size. The Durhams shown were more 
affected by the climate and did not have 
the beautiful conformation characteristic 
of the race. 

“We left Capao Bonito convinced that 
this ranch typifies by its size and results 
a model of the saving program of the cattle 
industry in Matto Grosso. It represents 
the necessary reaction, victorious against 
the approach of the Zebu into the high- 
lands, as does an instructive and practical 
school, by means of intelligent processes 
show economies of production.” 
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Facts About Meat Values 


The Committee on Nutrition of the 
Institute of American Meat Packers is 
doing constructive work in investigat- 
ing the scientific values of meat as food, 
and in giving these facts to the con- 
suming public through the Institute’s 
Bureau of Public Relations. Meat men 
should know more about the product 
they sell. Under this heading from 
week to week will appear information 
which the trade can well afford to study 
and pass along to customers. 











MEAT PROTEIN CURES PELLAGRA. 

Pellagra, a mysterious disease which 
has caused widespread illness and taken 
a heavy toll of life in the United States 
and many countries of Europe, is caused 
primarily by lack of animal protein in the 
diet, and is both preventable and curable 
by proper quantities of animal protein be- 
ing included in the diet, it was announced 
recently by the United States Public Health 
Service. Doctors Goldberger and Tanner, 
surgeon and past-assistant surgeon, re- 
spectively, reporting the results of many 
years’ study of the disease, assert that forty 
grams per day of beef or milk proteins in 
the diet will, for practically all normal in- 
dividuals, prevent the contraction of pel 
lagra. The necessary forty grams of ani 
mal protein are contained in about a halt 
pound of beef, or three pints of milk. 

“Thus it does not suffice,” says the re- 
port, “merely to include milk or meat in 
a diet to prevent pellagra. The quantity 
of either of these or of other like foods 
alone or as supplements, must be consid- 
erable to be effective. This may help to 
explain some of the instances of pellagra 
in individuals, including some of those 
very rare ones in nursing infants, who are 
alleged to have had a ‘good’ diet. They 
did not consume enough for their particu- 
lar needs.” 

The following selected quotations 
forth the logic of the situation as_ ex- 
pressed by Goldberger and Tanner: 

“There is now at hand a considerable 
and convincing body of evidence in sup- 
port of the view that diet is the primary 
controlling factor in the prevention and 
causation of pellagra.” 

“To begin with, account must be taken 
of the tact that no unequivocal evidence 
of the transmissibility of the disease has 
yet been adduced.” 

“Of outstanding significance are, on the 
one hand, the demonstration that pellagri 
may be completely prevented by means of 
a suitable diet, without intervention of any 
other known factor, hygienic or sanitary. 
and, on the other, the absence of any 
sound evidence that the disease is prevent- 
able by any other means.” 

Referring to experimental work on 12 
group of convicts, the report states, “At 
least 6 of 11 convicts who volunteered for 
the experiment and who subsisted on a diet 
consisting principally of the cereals, 
wheat, maize and rice, with pork fat and 
some fresh vegetables (sweet potatoes, tur- 
nips. cabbage, greens), developed evidence 
which experienced observers recognized as 
that of pellagra; whereas, of a large num- 
ber of controls, none presented any evi- 
dence justifying even a suspicion of the 
disease.” 

“Thus, by a process of exclusion we are 
led to conclude that of the known dietary 
essentials the protein factor alone was 
concerned in our failure to prevent the de- 
velopment of the cases herein cited. And 
if our interpretations are, as we believe, 
sound, and if all dietary factors essential 
in human nutrition are known, the further 
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conclusion may properly be drawn, namely, 
that the dominating role of diet in the 
prevention and causation of pellagra musi 
be referred primarily to the character of 
the protein supply.” 

“Some of the perplexity and confusion 
will also be prevented, if it is not forgot- 
ten that the biological quality of a protein 
and its adequacy in relation to pellagra 
may, and doubtless frequently do, depend 
on the plane of intake. In our experience, 
a supplement of not over 40 grams of milk 
or beef proteins will, for practically all 
normal individuals, adequately supplement 
a pellagra-producing mixture of proteins 
from maize, wheat, rice, and cowpeas, but 
26 grams, representing somewhat over a 
pint of milk or a quarter of a pound of 
round steak, may not do so.” 

o—__—_ 
FARM LIVESTOCK VALUE DECLINES 

The value of animals raised on farms in 
1921 was $1,937,000,000, according to esti- 
mates made by the United States Depart- 
ment of Agriculture. This is a drop from 
$2,999,000,000 in 1920, and from $4,146,- 
000,000 in 1919. The decline from 1920 to 
1921 was almost entirely due to lower ani- 
mal prices. The decline from 1919 to 1920 
was the result of a diminished number of 
beef cattle, sheep and hogs raised and the 
high cost of feed. 

Calf slaughter for veal remained high 
throughout the three years, and the replen- 
ishment of milk cows continued. Veal was 
the only meat the production of which 
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seems not to have been uneconomic in 
1919 and 1920. Production of sheep was 


handicapped by a low wool market. 
The value of beef cattle raised fell from 
$967,000,000 in 1919 to $596,000,000 in 1920 
and to $389,000,000 in 1921. Sheep and 
lambs declined from $134,000,000 in 1919 


to $82,000,000 in 1920 and to $47,000,000 in 
1921. Swine dropped from $2,219,000,000 
to $1,523,000,000 and to $954,000,000. The 
value of horses raised fell from $146,- 
000,000 in 1919 to $105,000,000 in 1921; of 
mules from $60,000,000 in 1919 to $48,- 
000,000 in 1921. 

Classification of animals raised in 1921 
according to their uses affords interesting 
totals. The value of meat animals was 
$1,788,000,000. Some of these animals also 
yielded animal fiber, and some for a pe- 
riod of years performed service for the 
dairy. The value of animals raised for 
the purpose of providing power was $149,- 
000,000. 


~e—_—— 


FREE EXPORT FOR MEXICAN STOCK. 


According to a presidential decree of 
March 15, 1922, the folowing domestic ani- 
mals may be exported from Mexico free 
of duty: Asses, geldings, stallions, mares, 
gcats, sheep, mules, hogs and pigs, bulls 
and steers over one year old and cows 
over eight years old. These animals were 
formerly dutiable at rates varying from 
0.01 pesos per kilo to 25 pesos each. The 
exportation of heifers and cows younger 
than 8 years and the unweaned young of 
asses, horses, goats, sheep and hogs is pro- 
hibited. 








Allied Packers Buys Big Chicago Plant 


Announcement is made of the purchase 
of the Western Packing & Provision Co., 
Chicago, by the Allied Packers, Ine. The 
operation of the Chicago plant will prob- 
ably be taken over by the Allied Packers 
on May list. Definite plans for extensive 
additions to this plant are now under con- 
sideration, and building operations will 
probably be started within the next thirty 
days. 


J. A. HAWKINSON, 
President Allied Packers, 


Inc. 


The Western Packing & Provision Co. 
was organized by several Chicago packers 
about seventeen years ago. They have at 
this plant conducted their own slaughter- 
ing operations and have also slaughtered 
for several other packers who were not 








stockholders. The development of the 
Western Packing & Provision Co. has been 
very rapid and this plant, which only a 
few years ago was a comparatively small 
one, is now one of the largest packing 
plants in the country. 

The former owners will continue to 
slaughter at the Western Packing & Pro- 
vision Co., and there is every reason to 
believe under the new ownership the busi- 
ness of the Chicago plant will develop 
even more rapidly than in the past. 

The Allied Packers, of which John A. 
Hawkinson is president, occupies a unique 
position in the packing industry. While 
operating a number of plants in different 
sections of the country, there is no dupli- 
cation of the company plants in any one 
city, and it is noteworthy that a number of 
the former owners of plants purchased by 
the Allied Packers retain substantial in- 
terests in the Allied Packers and are ac- 
tive managers of the company’s plants. 

This plan is being followed in the pur- 
chase of the Western Packing & Provision 
Co. Mr. Otto Blaurock, former general 
manager of the Western Packing & Pro- 
vision Co., will be vice-president and gen- 
eral manager of the Chicago plant. The 
.acquisition of the Western Packing & Pro- 
vision Co. does not eliminate any competi- 
tion, but the management states that it 
hopes to effect extensive economies 
through improved methods of operating. 

The Allied Packers now operate pack- 
ing plants at Detroit, Buffalo, Wheeling, 
Topeka and Richmond, also at different 
points in Canada. The purchase of the 


Western Packing & Provision Co. will 
enable the Allied Packers to extend their 
export operations and to compete actively 
for business in the Chicago territory. 
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FRENCH MARKETS FOR U. S. HOG PRODUCTS 


Depleted Stocks Mean Larger Summer Pork Imports 


By Alfred P. Dennis, Special Representative, U. S. Department of Commerce. 


(EDITOR'S NOTE—The interest and impor- 
tanee of the meat situation in Europe at pres- 
ent is shown by special articles which THE 
NATIONAL PROVISIONER is publishing. 
The first article on American meats in British 
markets by Dr. Dennis appeared recently 
and an article by a special representative on 
the Dutch meat trade will appear in an early 
This is a very timely matter since 
Holland is a competitor in fresh pork in Brit- 
ish markets.) 


issue. 


American meats have never found any 
great favor in France. The country is 
fundamentally agricultural, and before the 
war the livestock industry had been car- 
ried to a point that fairly sufficed domestic 
needs. There was some business done in 
American pork products even before the 
war, but it ran to small proportions. For 
example, the total amount of salt pork, 
ham and bacon imported from the United 
States in 1913 was something under 200 
tons out of a total of 5,678 tons. We were 
beaten by both Germany and England 
than seven times over and were 
sreatly outdistanced by both Belgium and 
Ireland. 


more 


The year 1920 shows a complete reversal 
of the situation. The Ufiited States led the 
list of imported pork products with more 
than 32,000 tons out of the 37,000 tons im- 
ported in that year. Germany, of course, 
had dropped out altogether, and such for- 
mer competitors as Ireland and Belgium 
were hardly to be reckoned with. Canada, 
however, makes its appearance as a post- 
war supplier of pork products. Business 
during 1921 reflected the worldwide trade 
slump, but the United States still retained 
an overwhelming lead with sales of 6,800 
tons out of a total of 10,000 tons. 


U. S. Lard Position Supreme. 


In the matter of lard, our position in 
the French market has been one of undis- 
puted primacy for years. In 1913 we 
shipped over 4,000 tons to France, and the 
trade in 1919 had attained the impressive 
amount of 37,600 tons. This in turn de- 
clined to 25,400 tons in 1920. Despite the 
adverse trade conditions all over’ the 
world in 1921 the United States sold 21,580 
tons of lard in France last year. In brief, 
our normal trade in lard with France is 
four or five times the quantity of all other 
countries combined. 

Figures may be given for one other prin- 
cipal item in our hog products trade, that 
is, sausage. In 1913 we were running on 
little better than even terms with Italy 
us an exporter of sausage to France, but 
even in the pre-war year we took first 
rank, furnishing a little more than one- 
third of all the sausage imported into the 
country. By 1920 we furnished 2,704 tons 
out of the 3,104 tons imported from all 
sources. Last year France imported from 
the United States 1,114 tons of sausage, 
or nearly three times the amount taken 
from all other sources. 


Imports of Pork Products. 


Following are tables showing French im- 
ports of pork products in the years 1913, 
1919, 1920 and 1921: 


SALT PORK, 


HAMS AND BACON. 








———Quantities——_—— 
1913. 1920. 1921. 
Sources. Tons. Tons. Tons. 
eee ee 1,566 2,380 1,981 
Germany 05 Sees eee 
Belgium 285 356 
Ireland sae cess 
United 32,456 6,830 
Denmark 104 ses 
Austria Hunga gaa és 
taly $aus ese 
Netherlands 181 ee 
Nace G64'o. 6 4164 taie-a Pere 1,563 re 
COMET COMMIPIOR: 2. icseciccus 45 3738 865 
EE A 7 24 os 
INN 5.02 aw ult w-o'evalacniast dlarc< 37,366 10,032 
SAUSAGE, 
———Quantities———— 
19138. 1920. 1921 
Sources. Tons Tons. Tons. 
Wreeee Beate: ook. cscs cecces 372 2,746 1,148 
Ea ea ldnsne ¥ohiacecsis' ole. a €-4 a9 347 110 296 
RR orsiracst Sef 0'e-wadtava 9d cet oS Maes Pres 
| eS err 49 
PORE TUGRER osc c cc ec cccws 19 
en SS 14 
tac as ga: vad eceiase visit d =n 13 aren 
I cine coatee sig a oui4 shea sare rere 193 ane 
rer ere SO ES ree 73 
OMNOE- COMMITICR ooo. cncicnc sce 72 65 139 
IE aria oes iceie s:sca 9 scenes 37 26 
MD Acac eens Ohi we euae snes 1,021 3,140 1,656 
LARD. 
--- —Quantities-——-—_— 
19°35. 1919. 1920. 1921. 
Sources. Tons. ‘Tons. Tons. Tons. 
United States........5.. 4.040 87,041 25,415 21,585 
Other countries........ 1,283 6,588 9978 4,382 
TORRE cicsiccscscccscs Gj0ae Scam JEjS0R 25007 
Values (figures given in thousands 
—_—_——_-——-of franes),———_ - 
1913. 1919. 1921, 
Salt pork, hams and Frances. Francs. Frances, 
Re eae 10,504,000 425,771,000 27,590,00% 
Sausage ............ 3,369,000 22,426,000 6,541,000 
CE Taito cis ceases 7,717,000 132,686,000 77,900,000 


Total ............21,590,000 580,883,000 112,031,000 
French Pork Products Trade. 

The prices of pork products in France 
tend to recede along with the rapid restor- 
ation of the hog resources of the country. 
From 8,000 to 10,000 hogs per week have 
been put on the Paris market alone dur- 
ing the winter months. A great number 
of live Belgian hogs are also distributed 
in the northeast part of the country. While 
the number of hogs has not yet attained 
normal pre-war figures, the market has 
been liberally supplied during the past 
three months. 
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has, of 


The abundance of fresh pork 
course, checked the demand for imported 


cured meat. Heavy shipments of hogs 
have also been made from Algeria and 
Morocco. 

There is little or no organization in this 
trade, and inequalities in distribution are 
reflected in a wide range of prices in dif- 
ferent parts of the country. There is 
nothing like centralization in the French 
meat industry. The farmer sells in his 
lecal market, and his product is reshipped, 
usually to great urban centers such as 
Marseilles or Paris. 

Considerable specialization exists in the 
retail meat trade; that is to say, one shop 
goes in for pork, another for beef or mut- 
ton, and a third makes a feature of horse- 
flesh. It is common to find a pork butcher 
running a delicatessen shop and convert- 
ing a certain amount of his raw material 
into high grade sausage. 

Depleted Stocks Aid Imports. 

In the south of France little or no busi- 
ness can be done in any part of the year 
in smoked meat. In the north smoked 
meat is in better favor and has for years 
been imported from England. The trade 
in American smoked meats is unimportant. 

The French killing season coincides with 
the winter months. The trade in imported 
salt meat and sausage is essentially a 
summer trade, that is, the campaign runs 
from about the first of April to the first 
ot October. The salt meat trade has never 
amounted to very much because in the 
winter it meets the competition of fresh 
meat and in the summer the middle class 
consumers naturally turn to fruits and 
vegetables. 

It is the opinion of the trade that the 
killing of hogs has been overdone in 
France during the present winter and that 
stocks have thereby been seriously de- 
pleted and that a better business in im- 
ported hog products may be anticipated 
this summer as compared with last. 

The French duty on salt pork was sus- 
pended during the war and the trade still 
remains free, subject to sanitary inspec- 
tion expenses and the salt fax, the two 
items combined amounting to about 5 frs. 
to the 100 kilos. French agricultural in- 
terests have been pressing for the restora- 
tion of the former duty on salt pork. Un- 
der the old tariff Canada, as a favored 

(Continued on page 44.) 





Campaign to Boost Meat Consumption 


An opportunity is to be afforded the 
great army of meat producers of the 
United States to participate with packers 
and retailers in a nation-wide campaign 
for the stimulation of beef, pork and mut- 
ton consumption. 


The cost, according to a plan outlined 
at a conference recently held at Chicago, 
will be infinitesimal to the individual, who 
is asked merely to contribute 5 cents per 
car on his consignments to the central 
markets, the packer as a buyer also paying 
5 cents per car. 

As approximately a million carloads of 
cattle, hogs and sheep are handled annual- 
ly at the terminal markets, this simple 
process would produce at the outside a 
fund of approximately one hundred thou- 
sand dollars. No expense will be involved 
in the collection process, commission men 
handling the property simply collecting 5 
cents from each party to the transaction. 

The plan has already been endorsed by 
the American Farm Bureau Federation, 
American National Live Stock Association, 
Corn Belt Meat Producers’ Association, 
Texas and Southwestern Cattle Raisers’ 





Association, National Swine Growers’ 
Association, Wyoming Stock Growers’ As- 
sociation, New Mexico Stock Growers’ 
Association, Arizona Stock Growers’ Asso- 
ciation, National Association of Swine 
Records, Kansas Live Stock Association, 
Institute of American Meat Packers, 
United Master Butchers of America, and 
other organizations. 

A strong central body representative of 
all these units has been created for the 
purpose of carrying on what promises to 
be a comprehensive campaign having for 
its objective increased meat consumption. 
Every agency involved will be co-ordinated 
to that end, a task that can only be dis- 
charged by a central organization, equipped 
mentally and financially and bringing es- 
sential influence and experience into play. 

Unless meat consumption can be placed 
on a normal pre-war basis, that branch of 
agriculture dependent on beef, pork and 
mutton cannot prosper. Potentially a broad 
market exists; actually the outlet is stead- 
ily contracting, one apparent reason being 
lack of united effort in coping with an 
emergency developed by several adverse 
factors, 
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CONTROLLING THE HAM OR CHEESE SKIPPER 
Its Habits Discussed and Prevention Methods Outlined 


By Perez Simmons, Scientific Assistant, 


Bureau of Entomalogy, U. S. Depart- 


ment of Agriculture. 


(EDITOR’S NOTE.—The problem of the 
control and prevention of the ham, or cheese, 
skipper has been of interest to packinghouse 
operators for many years. While some sec- 
tions of the United States are not as much 
troubled by its depredations as they used to 

. Many packinghouse executives in other 
parts will be glad to read this special study 
made by Mr. Simmons, who is an expert. He 
has outlined in this article the best ways to 
prevent trouble from the ham skipper. Dis- 
cussion as to other effective methods used 
will be welcomed.) 

The ham or cheese skipper was well 
known as a pest of cheese before 1668, 
when information concerning it was pub- 
lished in Italy, but as a pest of cured 
meats it has not been known so long. The 
first report of such damage by the insect 
appeared in France in 18438, yet nothing 
of the kind was printed in this country 
until 1880, when smoked hams were quite 
extensively injured in Illinois. There are 
no reports available which indicate im- 
portant damage to smoked meats outside 
ot the United States, but there is no doubt 
that the skipper has caused many millions 
of dollars loss in America because of its 
attacks on smoked meats here. 


The U. S. Bureau of Animal Industry 
states that over $1,000,000 worth of meats 
is annually condemned by inspectors be- 
cause of damage by insects, of which the 
skipper is the chief offender. Skipper 
damage is most in evidence, however, in 
small abattoirs and on farms, where sani- 
tary precautions are not generally as 
thorough as in meat packing establish- 
ments. The amount of this scattered and 
sporadic damage in places not subject to 
government inspection cannot be estimat- 
ed, but it is probably larger in proportion 
to the total value of meat handled than 
in the case of the large establishments. 
The costs of screening, or refrigeration, 
and of wrapping meats, if they could be 
prorated, would add a large sum to the 
annual toll exacted by this 
insect. 


persistent 


History of the Skipper. 
written history of the skipper is 
an interesting one. On its first appearance 
in scientific print, 254 years ago. it was 


The 


effectively used as an argument to dis- 
prove the theory, at that time widely be- 
lieved, that minute animal life was gener- 
ated spontaneously, without the process of 
reproduction. Since that time the insect 
has appeared in more than 140 scientific 
articles or publications, under a total of 
20 different common names, and has been 
mentioned in poetry and fiction. For a 
great many years skippers in cheese have 
been regarded by some as a desirable ad- 
dition to that food, the belief being that 
the maggots improve the flavor. 

A method used in Europe for acceler- 
ating the speed with which cheese became 
wormy, by placing it under the drip of 
a beer tap, is recorded, and it has 
been told that diners on the continent 
have been given the opportunity to choose 
from cheeses in various stages of infes- 
tation. Professor Berlese in Italy has 
pointed out the lack of logic among those 
who prefer skippered cheeses, yet who 
would turn in disgust from food polluted 


with an adult fly of the same _ species. 
Fortunately a preference for smoked 
meats containing skippers is yet to be re- 
ported even by those who like “inhabited” 
cheese. * * * 


Sources of Skipper Flies. 


About packing establishments, hoofs, 
horns and dried bones are sources of 
skipper flies, and these sources, together 
with the ease with which skippers may 
be reared on rotting beef, point to the 
probability that various kinds of carrion 
enable the skipper to perpetuate itself far 
from its adopted foods, ham and cheese. 
Oleomargarine, decayed fungus and mar- 
row bones are reported foods of the insect. 

I have examined infested bacon and 
have reared skippers on rotting beef, va- 
rious kinds of cheese, Bologna sausage, 
lean ham and dried beef. Its scientific 
name Piophila means “fat lover,’ and 
much of the literature on the insect em- 
phasizes its supposed liking for fat above 
all other food materials. But my attempts 
to rear it on fat alone have not been suc- 
cessful, and the insect will lay few if any 
of its eggs on fat if lean meat is at hand. 
However, skippers sometimes damage sub- 
stances which are mostly fat, such as 
bacon. 

The skipper fly is a widely distributed 
insect, in common with many other domes- 
ticated species which are subject to trans- 
plantation by commerce. It has been 
definitely reported from most countries of 
Europe, from England, India, the West 
Indies, Greenland, Alaska, and many points 
in the United States, and it is reasonable 
to suppose that it has become established 
in other parts of the world. 

There is some evidence that the ancient 
Romans were acquainted with skippers 
in cheese 1900 years ago, and the English 
in the time of Shakespeare, 300 years ago, 
hefore commerce could well have brought 
the insect from the Western Hemisphere. 
In our country, therefore, it is probably 
an introduced species. 


Life of the Skipper. 


Control of any insect should be based 
upon a thorough understanding of its life 
and habits. The amount of definite infor- 
mation published up to this time on the 
skipper has not been sufficient to provide 
the necessary basis of facts, and the work 
{ have undertaken, while not complete, 
should serve to fill in some of the gaps 
in our knowledge of the pest. The follow- 
ing paragraphs are intended to explain 
the findings of the work recently done at 
Washington, D. C., without extensive tabu- 
lations or descriptions. 

The life of this insect 
four parts: 

1. The adult fly (reproductive stage). 

2. The egg (stage of incubation). 

3. The larva or skipper (feeding and 
growth stage). 

4. The pupa (transformation or resting 
stage). 

The adult female fly lays eggs which 
hatch into skippers. After attaining full 
growth the skippers become pupae which 
transform into adult flies, completing the 
life cycle. The pupa is protected by a 
tough shell, called the puparium, formed 
by the hardening of the last larval skin 
after the larva has shrunken to about half 
its former length. 

The adult is a small, rather slender, 
shining black fly about %-inch long, with 
two transparent wings, and somewhat re- 
sembles a winged ant. The size of the 
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flies is very variable, depending on the 
amount of proper food obtained during the 
feeding stage. It is much smaller and 
tamer than the house fly and of slower 
and more aimless flight, but when not 
flying it is much more active than the 
house fly and is almost continuously in 
motion, running, making short jumps, 
cieaning itself, and occasionally engaging 
in brief sparring matches with other skip- 
per flies. In warm weather the females 
mate immediately after emerging from the 
puparium and the first eggs are usually 
laid within 24 hours. 


Habits of the Skipper. 


The flies are very fond of lapping the 
juices from lean ham, and when confined 
with semi-fluid putrid beef gorge them- 
selves with it. Egg laying does not occur, 
or takes place very sparsely, when the 
females do not have access to soft, moist 
food. These flies will also drink water 
and may be found about faucets which are 
slowly dripping. 

During the hot months the flies are very 
active and consequently do not live long. 
Mated adults confined without food or 
water were all dead on the third day after 
emergence. Mated adults supplied with 
food and moisture lived longer; the aver- 
age life of 57 males was 9 days and of 67 
females 5.9 days. Of 864 unmated flies 
kept without food or moisture and ob- 
served in May and June, the length of life 
varied from 1 to 8 days. In this case the 
females did not undergo the drain on their 
vitality due to egg laying and lived an 
average of 4 days compared with 3% days 
for the males. These flies were nearly 
equally divided as to sex: 4638 males and 
401 females. 

Of 2112 other flies observed, 1074 were 
males and 1038 were females. During 
cooler weather unfed and unmated adults 
lived longer. At 50 degrees Fahrenheit of 
refrigeration two lived 27 days, two lived 
28 days and one survived for 33 days. High 
temperatures shorten adult life very 
markedly, in one trial several, but not all, 
being killed by exposure to 134 degrees 
for 6 minutes. At 118 degrees all adults 
were dead in less than 5 hours. 

A period of varying length intervenes 
between mating and the laying of eggs. 
depending on temperature, adult food, and 
possibly other influences. It is not nec- 
essary for the female to lay her eggs di- 
rectly upon the proposed larval food, al- 
though this is usually done, but she may 
lay them as near to it as conditions per- 
mit. The average number of eggs laid 
by 53 females was 103. The maximum 
number laid by a single female was 269 
at over 90 degrees in an electric oven. The 
eggs of a single female are usually laid on 
2,3 or more different days, the maximum 
recorded in one day being 118, also in an 
oven. 


Rapid Egg Laying, 


The number of eggs per female is very 
variable, depending on several factors, 
but those which lay at all usually succeed 
in depositing at least 50 eggs. Egg lay- 
ing is done in a rapid manner, sometimes 
at the rate of an egg every 3 or 4 seconds, 
the fly running about over the meat in 
nervous haste, with her egg tube extended 
and its tip touching the surface of the 
food. As she hastens about the tip of 
the tube feels the surface and explores 
crevices in the food into which scores of 
eggs frequently are packed. Often the 
eggs are scattered about irregularly over 
the meat. Cool weather reduces or stops 
egg laying, and I have not been able to 
secure eggs at 50 degrees. 

Under the most favorable conditions of 
hot weather, ‘when the temperature is 
80° or over, eggs hatch in about 23 or 24 
hours, while lower temperatures retard 
or prevent hatching. Eggs have not been 
observed to hatch at 50 degrees. The 
eggs are white, shining, smooth, and 
slightly curved, being somewhat like a 
banana in outline. 

(To be continued.) 
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What Is It Worth to You to Consult 
Daily the Best Packinghouse 
Superintendents and Executives ?— 





If you could have at your command for daily consultation the best 
of packinghouse superintendents and leading packinghouse executives, 
wouldn’t it be worth a lot of money to you? 


In the PACKERS’ ENCYCLOPEDIA — The Blue Book of the 
American Meat Packing and Allied Industries—the experience of the 
best superintendents and packinghouse executives is put in hand-book 
form. It has required months of careful editing to do this. 


Part I of the PACKERS’ ENCYCLOPEDIA covers every phase of packing- 
house operation, from selection of the live animal to disposal of the by-products. 
The following outline gives an idea of its contents: 


Chapter One:—CATTLE Dressing Yields of Hogs Tankage Preparation 
Breeds of Cattle } ne ee Operations Digester Tankage p 
Maetet Gasnes and Grades of Cattle |» By Piss 7a at ae 
an ves I 
Dressing Percentages of Cattle = By ‘Gate ronenin’ Hes — 
je es Smokehouse Operation Catch Basins 
Beef Gundien | Eentte — Cooking Cost and Return on By-Products 
Beef_Loading He Guin Ch , MISCELL 
Handling of Beef for Export OF  VaES apter Five: — A- 
Beef Cutting and Boning Ralble Hos Offal or Miscellaneous NEOUS 
—_ poet Preparation of Pigs Feet Sausage Manufacture 
Meat Cannin 
Se ae ee mest Chapter Three:—SMALL STOCK Animal Glands and Their Uses 
Handling Beef Offal Market Classes and Grades of Sheep ne Ghemnletry 
Handling and Grading Beef Casings and Lambs P. a ios ~ Cost ¥ 0 — 
Handling Miscellaneous Meats Sheep Killing Lact aioe pig iin os ad ng 
Manufacture of Beef Extract Sheep Dressing Co’ — oti t P fi Pls t 
— of Oleo Products Sheep Casings nstruction 0 acking Plants 
Handling of Hides Casings from Calves and Yearlings Chapter Six: —VEGETABLE OILS 
Chapter Four:—INEDIBLE BY- Vegetable Oil Refining 
Chapter Two:—HOGS PRODUCTS a. Manufacture 
Breeds of Hogs Inedible Tank House Manufacture of Margarin 
Market Classes and Grades of Hogs Blood and Tankage Yields Hydrogenation of Oils and Fats 


Part II is a Statistical Section in chart form, offering graphic comparisons of 
number and prices of meat animals, corn, meats and products; production, ex- 
ports, imports and consumption. There are tables of statistics covering the op- 
erations of the industry, both United States and Canada, charts and tables of 
livestock and meat freight rates, and official definitions of both foreign and do- 
mestic traffic terms, with much other valuable statistical and reference data. 


Part III is a Trade Directory, in which are listed—with data of corporation 
information, operations, capacity, equipment, brands, etc.—the meat packers of the 
United States, together with those of Canada, South America and other coun- 
tries. The Directory Section includes also listing of wholesale meat dealers, sau- 
sage manufacturers, renderers, lard and vegetable oil refiners, margarin manufac- 
turers, packinghouse and oil brokers, and livestock order buyers. 














Price, $12.00 in U. S. and Canada. Foreign, $12.25. Ready in 30 to 60 Days. 


OLD COLONY BUILDING 


CHICAGO, ILL. 
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TRADE GLEANINGS 


The Charles Sucher Packing Co., West- 
ern and Dakota avenues, Dayton, O., will 
shortly erect an addition to its plant. 

Wilson & Co., Inc., have opened a new 
branch house at 420 South Second street, 
Harrisburg, Pa., as a result of increasing 
busines. 

The Armour Fertilizer Works recently 
sustained a considerable loss through fire 
in their plant at Shrewsbury, five miles 
from New Orleans, La. 

William H. Zeller has incorporated a 
new meat company at Philadelphia with a 
capital of $250,000, whose financial agent 
is the Guarantee & Trust Co. 

The London Produce Company, Inc., is 
moving its American offices on May 1 
from 140 Nassau street, New York, to 233 
Congress street, Boston, Mass. 

The Liquid Soap Co. has recently been 
incorporated with offices at 128 North 
Wells street, Chicago. The incorporators 
are I, C. Brennan, N. Lesser and T. 
Deutsch. 

The new sausage plant of Joseph 
Loschke and A. C. Zercher at 43rd street 
and State Line, Rosedale, Kansas City, 
Mo., which is to cost about $40,000, will 
soon be begun. 

The Atlanta Butchers’ Association, At- 
lanta, Ga., is going to erect at once a new 
abattoir to cost about $75,000. It will be 
built on Decatur street, adjoining the 
present plant. 

The East End Packing Co., 36th and 
Water streets, Wheeling, W. Va., recently 
sustained a loss by fire estimated at 
$7,000, which was, however, entirely cov- 
ered by insurance. 

H. Murray and John Stewart have leased 
a property from Geo. P. McNear at Second 
and C streets, Petaluma, Cal., and will 
establish a poultry packing plant there 
with a capacity of 12,000 head. 

E. S. Valliant & Son, Centerville Land- 
ing, Md., are going to enlarge their fer- 
tilizer plant to about three times _ its 
present capacity and it is expected that 
the plant improvements will be completed 
by the early summer. 

The Kaw Packing Co. has been incorpo- 
rated at Topeka, Kans., with a capital of 
$100.000. The inecorporators are F. E. 
Barthman, R. L. Miller, L. H. Kimmell, H. 
A. Hodgins, ,F. J. Ross, F. H. Bonebroke 
and Hugh McFarland, all of Topeka. 

The Dayton Abattoir Co., Dayton, O., has 
taken over the Focke plant at 1022 Valley 


street and will conduct a general meat 
packing business. The new company is 
capitalized at $50,000 and has been incor- 
porated by Jesse Jacobs and Harry J. 
Jacobs and others. 

B. Alexander has made an offer to the 
Chamber of Commerce of Stevens Point, 
Wis., to erect a soya bean extracting plant 
costing about $50,000 if the farmers of 
Portage county and central Wisconsin can 
be induced to increase their production 
to 50,000 bushels a year and a guarantee 
given of that amount. 

The Wichita Meat and Provision Co., 
East 23d street, Wichita, Kan., is going 
to build a new packing plant to cost about 
$20,000 as a result of the increase in busi- 
ness since the company was. organized. 
The capacity will be 300 hogs and 400 
cattle a week. The officers are: Everett 
Perisho, president; R. C. Jackson, vice- 
president, and G. M. Grimes, secretary- 
treasurer. 

2, 


~o—_— 


EASTERN MEAT TRADE CONDITIONS 

Meat trade conditions for the week at 
New York, Philadelphia and Boston are 
reviewed by the United States Bureau of 
Markets as follows: 


The upward trend of fresh meat prices 
continued throughout the present week at 
all eastern markets. Price changes were 
irregular, but reflected the effects of 
lighter receipts with an improvement in 
the general demand. 

Receipts of steers and cows for the 
week were light to moderate and of gen- 
erally good quality, although steers of 
choice grade were comparatively scarce. 
The demand in general showed consider- 
able improvement over previous weeks, 
and, while not active, was sufficient to put 
the market on a strong basis. Fore-quar- 
ter cuts were in better demand than for 
several weeks. Compared with a week 
ago, Boston is 50c higher on steers and 
$1.00 higher on cows, with Philadelphia 
$50c to $1.00 higher on both steers and 
cows and New York unevenly $1.00 to 
$2.00 higher on steers and 50c to $1.00 
higher on cows. Receipts of bulls were ex- 
tremely light with prices today 50c to $1.00 
higher than a week ago at Boston and 
steady to 50c higher at New York, with 
practically none on sale at Philadelphia. 
Kosher beef trade has been dull, prices 
ruling generally steady at Boston and 
Philadelphia and weak to 50c¢ lower at 
New York. 
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Receipts of western dressed veal and 
local slaughter were about the same as 
last week, but there was a considerable 
improvement in the demand. Many re- 
tailers increased their purchases of veal 
in preference to lamb at prevailing prices 
which made a wider outlet and tended to 
strengthen the market. Compared with 
a week ago, New York is steady, Phila- 
delphia $2.00 to 3.00 higher, and Boston 
barely steady. 

The lamb market was featured by sharp 
advances at New York and, while other 
markets showed less strength, there was. 
a firm undertone due to light receipts. 
Spring lambs are arriving in small lots, 
but not sufficient at present to materially 
affect the market, although the heavier 
averages are selling at only a slight pre- 
mium over other lambs. Frozen Argen- 
tine and New Zealand lambs were offered 
at $23.00 to 24.00, but sold slowly. Com- 
pared with a week ago, New York is $3.00 
to 5.00 higher; Philadelphia $1.00 to 3.00 
higher, and Boston steady. 

The mutton market advanced in sym- 
pathy with lambs with sharp advances in 
prices at New York. Receipts were light 
and there was a good demand for handy- 
weight kinds, particularly wethers. Com- 
pared with a week ago, New York is $5.00 
to 6.00 higher; Philadelphia $2.00 to 3.00 
higher, with Boston steady. 

The demand for fresh pork was slightly 
better than last week and the market 
strengthened under light to moderate re- 
ceipts, lightweight loins showing the 
greatest advance. Compared with last 
Friday, Boston is steady to 50c higher; 
New York $3.00 higher on loins with other 
cuts steady to $1.00 higher and Philadel- 
phia unevenly $1.00 to 3.00 higher on 
loins with other cuts steady to $1.00 
higher. 


Boston closing barely steady on beef, 
veal and pork, strong on lamb and mut- 
ton. There will be a small carryover of 
pork loins with good cleanup on all other 
classes. New York closing steady on all 
classes with practically all this week’s 
supplies sold out. Philadelphia closing 
fully steady on beef and pork with a possi- 
ble light carryover. Veal, lamb and mut- 
ton were practically cleaned up yesterday 
at steady to firm prices. 

oo—— 
SULLIVAN DECLARES DIVIDEND. 


The Sullivan Packing Co. of Detroit, 
Mich., has declared a quarterly dividend 
of 2 per cent on the prefered stock of the 
company, payable May Ist to stock of 
record April 22nd. 








Our Engineering Department 
is at your service 


HALF OF OUR BUSINESS IS FROM OLD 
CUSTOMERS, THE BEST TESTIMONY OF 
SATISFACTORY SERVICE 


Swenson Evaporators are built for long hard 
service, minimum maintenance cost, low cost 
of operation, and maximum efficiency. The 
above installations have been in operation for 
more than fifteen years 
Armour & Co., East St. Louis, Illinois. 
explain by letter why Swensons are recognized 
everywhere as the Standard Apparatus for 
Tankwater, Glue and Beef Extract. 


Main Office 
945 Monadnock Block, Chicago 


Eastern Offices 


519 Widener Bidg., Philadelphia 
30 Church St., New York 


Gwexson vaporaror {o: 


Cable Address, “Evaporator Chicago,” Western Union Code 


in the plant of 
Let us 


Works 
Angola, Indiana 
Auburn, Indiana 
_ Harvey, Illinois 
Joliet, Illinois 














April 29, 1922. 








THE 
NATIONAL PROVISIONER 
Chicago and New York 


Official Organ Institute of American 
Meat Packers and the American 
Meat Packers’ Trade and 
Supply Association 





Published Weekly by 
The Food Trade Publishing Co. 


Incorporated Under the Laws of the State of 


New York) 
at the Old Colony Building, Chicago. 
astern Office, 15 Park Row, New York 


Otto V. SCHRENK, President. 
Pau I. ALDRICH, Vice-President. 
HUBERT CILLIS, Secretary and Treasurer 





PAUL I. ALpRICH, Editor and Manager. 





GENERAL OFFICES. 


Old Colony Building, Chicago. 
Telephones Wabash 742 and 743. 
Cable Address: “Sampan,” N. Y. 


EASTERN OFFICES. 


15 Park Row, New York. 
Telephone Barclay 6770. 


Correspondence on all subjects of practical 
interest to our readers is cordially invited. 


Money due THE NATIONAL PROVISIONER 
should be paid to the New York office. 


Subscribers should notify us by letter be- 
tore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discontinue 
except by letter. 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 


bo ee eee rere Perey ee ree $3.00 
CIE an od bs bia ns 6 ho OE ee ee .00 
\ll Foreign Countries in the Postal 
ATRRORRs a 6 5500s hee KO ee: 6 5.00 
Single or Bxtra Copies; each. ......ccese -10 


NOTICE TO FOREIGN SUBSCRIBERS. 


Subscribers to THE NATIONAL PROVISIONER 
in foreign countries should remember that remit- 
tances for subscriptions must take account of the 
difference in exchange, and must in every case repre- 
sent $5.00 in United States money. Compliance with 
this requirement will save unnecessary correspond- 
ence, 








You Don’t Eat Enough Meat 
Effective advertising campaigns depend 
for their success upon a slogan that hits 
the consumer right, and sets his mind to 
working along the lines the advertiser de- 
In getting people to realize that 
they should eat more meat, it does not fol- 


sires, 


low that they will act upon the message 
Instead 
in one’s advertising message 


if it is presented in just that way. 
of saying 
that the consumer should eat more meat, 
it would in many cases be more effective 
to convey the idea that they do not eat 
enough meat. 
Meat Packers and other agencies which 


The Institute of American 


are trying to promote increased meat con- 
sumption by disseminating correct infor- 
mation about this superior food have acted 
wisely in avoiding the phrase, “Hat More 
Meat.” 

This 





phrase, ‘Hat 





More Meat,” gives 
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the consumer the idea that the campaign 
to stimulate meat consumption may be a 
scheme to boost sales, increase demand 
and probably prices. Now this is totally 
wrong, but it is an idea that many may 
hold. 

On the other hand, when you say people 
don’t eat enough meat, you convey to them 
by inference that health and strength de- 
mand more meat than they are now eat- 
ing. No one would get the same idea that 
they would from the phrase “Eat More 
Meat.” 

So it might be a good idea for packers, 
meat councils and others, when advertis- 
ing meat and stimulating meat consump- 
tion, to use as a slogan now and then “You 
don’t eat enough meat.” Try it and see. 


So——_ 


Coal Strike and Coal Waste 


The lesson in the present coal strike for 
the meat packer is in bringing home to 





him the importance of fuel in his industry, 
and the care that should be taken to see 
that every pound of energy possible is 
derived from the coal and that waste is 
reduced to the minimum. At the present 
time it is claimed that the average pack- 
ing plant is not getting the results from 
coal used that should be got. 

A short time ago THE NATIONAL PRO- 
VISIONER published an article on “Coal 
Waste 
much comment in the industry. 


in Packing Plants” that aroused 
It was 
claimed that while a packing plant should 
1un at the rate of 160 pounds of coal per 
1,000 pounds of dressed weight, in an 
average plant cited for illustration 363 
pounds of coal were used for the same 
amount of product. In many packing plants 
a little over 50 per cent of the coal is said 
to be wasted. 

This situation is no less than startling, 
ard it shows that there is a great field for 
effort in increasing efficiency of packing- 
house operation. The remedy here may 
be to start a system of careful checking. 
but it 
means that those in charge of plants must 


It is not an original suggestion, 


keep pounding away on the theory that 
wasteful conditions do exist, and place 
before the working force continually the 
fact that waste is always great enough to 
make it profitable to investigate it. 

If there is also co-ordination between de- 
partments using actual results to work on, 
every bit of data, no matter how trivial 
on the surface, will be available for study 
by all departments and the results in re- 
duction of coal consumption will be aston- 
ishing. For it has been proved possible 
to reduce coal consumption in some plants 
as much as from 38 to 68 per cent by very 
simple means. 

There are other ways, of course, that 


29 


will have to pe used besides testing and 


checking at regular intervals in order to 
make the equipment more efficient, such 
as, for example, heat insulation. 

If the coal strike, by the very fact of 
its existence, without bringing any hard- 
ship to the packing industry, can focus the 
attention of the busy American packing- 
liouse operator on this problem, the elimi- 
nation of coal waste will surely be under- 
taken and it will be worth while. 
Meeting the Export Demand 

In recent issues THE NATIONAL PRO- 
VISIONER to the 


need for catering to the taste of foreign 


has drawn attention 


markets in pork products. One important 


way to meet the requirements of these 
markets is to grow a type of hog in the 
United States that will produce the bacon 


that the foreign market demands. 


In the final analysis it is not the farmers 
nor promoters of breeds who set the stand- 
ard for bacon hogs. It is the consumers 
who are the judges of constitutes 
British 
consumers have taught Canadian breeders 


what 
the type to reach a given market. 


and feeders that they must have the breed 
And the Cana- 
dians are seeing that they 


as well as the feed right. 
are getting 
these right. 

For example, Canadian bacon is exported 
in the form of Wiltshire sides. It was 
found that if the Wiltshire was not of the 
proper weight, the right shape, with the 
desired ratio of fat and lean that the 
British market wants, it cannot bring the 
best price. This matter was taken up by 
a government hog conference at Ottawa 
last November and certain requirements 
were laid down for catering to the British 
market. Canadian meat manufacturers are 
now aiding in giving the British consumer 
what he wants, as the Canadian packer 
depends upon this market for his outlet. 
This is sound business and will enable 
Canada to 


come back in profitable hog 


Lroduction. 

There has been much said about the 
handicap American packers find in Danish 
bacon. One leading English bacon mer- 
chant, however, has recently summed up 
the matter by pointing out that the only 
handicap is that the American sides lack 
uniformity compared with the quality and 
weight possessed by the Danish. This, he 
says, is due to the lack of uniformity in 
the hogs produced in America. When over 
here we shall produce hogs which make 
long sides more like the Danish, the only 
differential in price between the Danish 
and American bacon will be due to the 
fact that the American sides must be 
boraxed to travel the long distance. Other- 
wise they would sell on a parity. 
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PRACTICAL POINTS FOR THE TRADE 


EXPERT ADVICE. 

Answers to questions appearing on this page are 
prepared with the advice and assistance of the Cem- 
mittee on Packinghouse Practice of the Institute of 
American Meat Packers. This committee comprises 
v. J. Gardner, chairman, Swift & Company; Myrick 
D. Harding, Armour & Company; W. B. Farris, Morris 
& Company; 8. C. Frazee, Wilson & Company; John 
Roberton, Miller & Hart; Arthur Cushman, Allied 
Packers, Inc., and James E. Gallagher, Guggenheim 
Bros., all of Chicago; Geo. M. Foster, John Morrell 
& Co., Sioux Falls, 8. D., and J. J. Cuff, Jacob Dold 
Packing Co., Buffalo, N. Y. 

Readers are invited to submit questions concern- 
img any feature of packinghouse practice on which 
they desire information or assistance. Criticism or 
suggestions concerning any matter here discussed are 
also invited, and will be given careful attention. 


p——_ 


* 


Lard Oil Grades 


The various grades of lard oil handled 
by pressers have been reduced to seven 
well recognized standard grades. Where 
buyers specify a different standard or test 
not coming within these grades, quotations 
ordinarily treat these as special grades. 
All quotations should carry an unqualified 
guarantee that the oil is purely an animal 
product. 

It is also observed that the cloud test 
has come into more general use and is 
accepted as more simple and accurate than 
The claim is made that a 
cloud test may be made within a few 
minutes from the time the sample is 
drawn, and that its variation is very slight. 

The recognized grades follow: 

Prime Lard Oil—A pure oil containing 
under 2 per cent free fatty acid. This is 
pressed from prime steam lard and is gen- 
erally classed as edible. 

Extra Winter Strained Lard Oil—This 
oil as put out by some pressers, contains 
from 2 to 4 per cent free fatty acid, while 
others merely specify “less than 3 per 
cent.” 

Extra Lard Oil—This grade is universal- 
ly sold with less than 5 per cent free fatty 
acid. 

Extra No. 1 Lard Oil—Contains from 7 
to 10 per cent free fatty acid. 

Special No. 1 Lard Oil—This is a grade 
quoted by only a few pressers and pur- 
chased by only a few buyers. It centains 
from 12 to 15 per cent free fatty acid. 

No. 1 Lard Oil—Contains from 15 to 20 
per cent free fatty acid. 

No. 2 Lard Oil—Contains from 20 to 25 
per cent free fatty acid. 


the cold test. 


HOW TO COVER TONGUE SAUSAGE. 

The following inquiry has been received 
from a Middle West packer: 

Editor The National Provisioner: 

We intend to use cloth bags for. cover- 
ing our tongue sausage, cooked corned 
beef and spiced sausage. Please advise us 
what temperature this meat should be 
cooked at and how to fill and dip the bags. 
Will dipping in paraffine destroy the print- 
ing on the bags? 

To this request the Committee on Pack- 
inghouse Practice replies as follows: 

In regard to tongue sausage, this term 
in the packing business is usually applied 
to sausage made from pork tongues and 
blood, the tongues being cut up into small 
pieces. If this is the kind of sausage in 
mind, we do not believe that cloth bags 
would be suitable. On the other hand, if 
whole pressed tongues are referred to, 
these might be put up in cloth bags, but 
it might be necessary to add some finely 
chopped meat to act as binder between 
the tongues. In this case we believe it 
will be necessary to stuff by hand or, if 
the tongues were cut up into small pieces, 
a regular sausage stuffer could be used. 

The tongues should first be cooked about 
an hour to an hour and a half at boiling 
temperature. After stuffing they should 
again be cooked for about half an hour 
at 180 to 190 degrees temperature. After 
they are perfectly dry, they may be dipped 
in paraffine which should be heated to 
about 220 degrees Fahrenheit. 

In regard to cooked corned beef, we 
have never heard of cooked corn beef be- 
ing put up in cloth bags, although it might 
be done. The usual way, however, is to 
pack it in pans and press it after being 
cooked. Then after chilling it could be 
sewed in a bag of suitable size dipped in 
paraffine as described above. The time 
for cooking will depend on the size of the 
pieces of beef. It should be cooked until 
perfectly tender. 

In regard to spiced sausage. we do not 
know what is meant by this term, as al! 
sausage contains more or less spice. 

Dipping in naraffine will not destrcey the 
printing on the bags. 

a 


TOUGH SKIN ON HAMS AND BELLIES. 
The following inquiry has been received 
from a Canadian packer: 
Editor, The National Provisioner: 
We are having trouble with tough skins 
on our hams and bellies. What is the 
trouble in connection with skins being 
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hard on hams and bellies after smoking? 
ONION or 


GILLETT’S ‘caktic’ SEASONING 


for your Sausage and other 
Prepared Meats 
for samples and prices ask 


Sherer-Gillett Co. Chicago 
Dept. 3, Clark and 17th Streets 








Many large Packers have found 
my Sales and Service combination 
profitable to their Casing business. 


Let me tell you how I can benefit 
yours. Address 


Roy L. Neely 


Broker of Casings Exclusively 


602 Webster Bidg. Chicago, III. 
Cable address: ‘‘ROLESNELY”’ 














We are under the impression that the 
smokehouse is carried at too high a tem- 
perature and too long. 


Will you give us a suggestion quoting 
temperatures on both hams and bellies, 
and the usual length of time for smoking 
that is generaily accepted? 


To this question the Committee on Pack- 
inghouse Practice replies as follows: 


The skin on smoked ham and bacon will 
always be more or less tough and hard, 
the degree of hardness depending on the 
thickness of the skin. If the meat is 
smoked longer than is necessary, it will 
no doubt have a tendency to increase the 
toughness and hardness of the skin, and, 
as a general practice, it is not advisable 
to smoke these meats at a higher temper- 
ature than 120 to 125 degrees in the smok- 
ing chamber. 


The length of time in smoke depends 
altogether on local conditions and the 
temperature used, the lower the tempera- 
ture the longer time required, and vice 
versa. When the hams and bellies have 
taken on a uniform and even color they 
are smoked sufficiently to be taken out 
of the house. 


—-— feo—___ 


USING HOG HAIR 

The following 
recently: 

Editor The National Provisioner: 

We would like to inquire if hog hair 
can be used in tankage. If so, in what 
proportion and what effect will it have in 
the tankage? We do not have a grinder, 
but sell our product direct from the dryer. 

The Committee on Packinghouse Prac- 
tice replies as follows: 

Hog hair’ can be used in tankage for fer- 
tilizer purposes only. We would suggest 
cooking the hog hair about eight to nine 
hours. 

In regard to the proportion to use, that 
all depends on the other ingredients in the 
tankage, as tankage is usually sold on the 
basis of 12 per cent ammonia content and 
hair alone contains about 15 per cent am- 
monia, the proportion of hair used should 
be regulated to the balance of the ingre- 
dients so that the finished tankage will 
come up to the 12 per cent basis. 

It will not be necessary to use any 
grinder, but the hair should be sent to the 
dryer after all the water has been drained 
off the hair after cooking. 


IN TANKAGE. 
inquiry has been made 


—_—¢e___ 


A MILD CURE FOR HAMS. 

The following inquiry is from a small 
Middle West packer: 
fditor The National Provisioner: 

Kindly favor me with a recipe for mild 
cure for hams, also a recipe for pumping 
brine. 

To this the Committee on Packinghouse 
Practice has replied as follows: 

There are a great many different formu- 
las for curing hams. The amount of sugar 
and salt petre, which are the only ingre- 
dients besides salt which are allowed ac- 
cording to the U. S. Bureau regulations, 
varies a great deal. 

We suggest a curing pickle containing 
275 lbs. of sugar and 50 lbs. of salt petre, 
or nitrate’of soda, per 1,000 gals. of fin- 
ished pickle 75 to 78 degrees strong. 

For pumping brine, to each gallon of 109° 
degree brine add 10 ozs. of sugar and 12 
ozs. of salt petre, or nitrate of soda. 

In case nitrate of soda is used, it would 
be satisfactory to reduce the above quanti- 
ties of salt petre about 15 per cent. 
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All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Prices Steady Hog Move- 
ment Moderate—Hog Prices Main- 
tained. 

It has been another week of unimpor- 
tant movement in hog values and in prod- 
uct values in the provisions and lard mar- 
ket, with no particular tendency. Hog 
prices have been averaging around 10% 
to 10%c for some time now. In fact the 
market for over a month has been between 
10.35 and lle for top hogs with the price 
the past few days coming about mid-way 
in this range. As the extreme top of the 
season was only 11.50, the market is not 


a great deal under the high levels. There 
is the same situation in product. The 
market has been very steady, moving 


during the past month within an extreme- 
ly narrow range with a slow upward 
tendency to the rib market. The low point 
of the movement on ribs was 11.10, with 
recent quotations as high as 11.70 for 
the May delivery. In lard, the low point 
at the beginning of the month was 10.35 
for May, prices advancing to 11.10, and 
then showing some reaction. 
The movement of hogs has 
heavy. The receipts for the past week 
at the six leading points were nearly 


40,000 less than the previous week, and 
80,000, less than for the corresponding 
week last year. The decrease in the 
cattle movement was also a feature, with 
the total 11,000 less than last year, while 
the movement of sheep was less than 
50% of a year ago, the total at the six 
points being only 108,000 against 232,000 
tor the corresponding week last year. 


not been 


Export Movement Is Better. 

The export movement of product was 
again better with the total for the week, 
11,841,000 lbs. of lard against 8,365,000 
ibs. last year, and meats 10,585,000 Ilbs., 
compared with 6,577,000 lbs. the previous 
week, and 16,451,000 last year. 

The situation in the foreign exchange 
market has been better, excepting the 
past few days, when there was a rather 
sharp reaction in rates from the extreme 
high due in part to uncertainty as to the 
Genoa Conference, and the reported atti- 
tude of the Russian and German inter- 
ests. The export interest, however, seems 
to be very steady, and like the demand 
for other foods it is very persistent and 
comes from a very widespread area. 

The advance in May pork the middle 
of the week to new high levels of the 
season emphasized the general position 
or the market situation, together with 
the strength in ribs and lard. The de- 
tails of the total cold storage supplies 
showed that at the high point of the 
year, or the usual high point, stocks of 
product of all kinds are only about two- 
thirds of last year, and approximately 
about two-thirds of the season average for 
the past five years at this time of year. 


Spread Between Hogs and Corn. 


The hog packing movement showed a 
decrease compared with last year of 106,- 
000 hogs. The fact that the high price 
of hogs compared with the feedstuffs is 
not bringing a larger movement of hogs, 
is easy to understand as there has been 
no time to grow the hogs since the wide 
spread in prices developed. 

In connection with this, the Bureau of 
Markets has made a most interesting 
study of the spread between hogs and 


corn from 1905 up to date. There has 
been a very close paralleling of the price 
movement of hogs and corn with at times 
some very wide variations. 

In 1910 there was a very wide premium 
for hogs over corn prices, and again in 
1913, while in 1915 and 1916 the prices 
were quite near together. During the 
years of the war, the variations were 
pronounced, with corn at times showing 
big premiums and others big discounts. 
The discount of corn under hogs is now 
about the widest of any time during the 
period excepting in 1918. 

Some who have been studying the prob- 
able movement conditions are inclined to 
take, think that effect of the corn prices will 
not be felt until later in the year, when, 
it is claimed there will be an increase in 
the supply of hogs, owing to the larger 
number of farrowing sows this spring, 
and this will make a large supply of 
hogs available for market next fall and 
winter. The temptation is very great 
with corn selling below 60c and hogs 
around 10%c. 


Products Stocks Trend Lower. 


The tendency of products stocks if they 
follow the usual movement from this time 
on, will be towards a slow and fairly 
steady decrease. If the decrease in 
stocks is anything like the average de- 
crease from the high point seen during 
the past five years, the total supplies of 
products in the country will be reduced 
to very limited proportions before the in- 
creased movement of hogs, which have 
been predicted by some, takes place in 
the fall. 

The question is, will the prices for meat 
products restrict the distribution in such 
a way as to prevent the usual summer 
decrease in stocks? A decrease in sup- 
plies even on the basis of the per cent 
usually seen instead of the pounds, would 
also result in greatly reduced supplies 
later. At the present prices which are 
prevailing there seems to be no particu- 


lar cessation of the demand, either for 
domestic or export account. 
The movement of hogs from interior 


points, as reflected in the shipment of 
hogs from the interior, indicates a fairly 
steady eastern demand which is having 
considerable influence on the average of 
western prices. 

PORK—The market was quiet, both 
domestic and export. At New York mess 
was quoted at $26:@27., family $27.@28., 
short clears $22.50@26. At Chicago cash 
pork was quoted at $21.75. 

LARD—An inactive demand continued 
to feature the market, and while there 
were some export inquiries in evidence, 
they were reported’ below a_ workable 
basis. At New York prime western was 
quoted at 11.80@11.90c, middle western 
11.35@11.45c, New York City 11c nominal, 
refined to the continent 12%c, South Amer- 
ican 18c, and Brazil kegs 14c, with com- 
pound 12%@13\c car-lot basis. At Chi- 
cago regular lard in round lots was quoted 
at April price, loose lard 70 under May, 
and leaf lard 9%@10c. 

BEEF — The -market continued very 
quiet with mess at New York $13.50@ 
14.50, packet $13.50@15.00, family, $16.00 
@17.00, extra India mess $24.00@26.00. 








SEE PAGE 39 FOR LATER MARKETS. 
NEW YORK. LARD EXPORTS. 
Exports of lard from New York from 
April 1 to April 26, 1922, according to un- 
official reports, were 28,347,000 Ibs., tallow 
850,000 lbs., greases 1,709,400 Ilbs., and 
stearine, none. 








MEAT EXPORTS IN MARCH. 

Official reports of exports of meat anu 
dairy products during the month of March, 
1922, show some very interesting increases 
and decreases, though there were more de- 
creases as compared with the same month 
last year. Among the increases noted was 
pickled beef, which showed an increase 
from March, 1921. Oleo oil increased from 
8,348,238 pounds in March, 1921, to 10,158,- 
717 pounds in March, 1922, and an increase 
for the nine months ending with March, 
from 71,097,804 pounds in 1921 to 82,969,- 
011 pounds in 1922. Pickled pork increased 
from 1,941,914 pounds in March, 1921, to 
2,953,442 pounds in March, 1922. Hams 
and shoulders increased from 19,102,633 


pounds in March, 1921, to 23,583,142 pounds 
in March, 1922. 

On the other hand there were many de- 
creases. For example, canned beef de- 
creased from 504,356 pounds in March, 
1921, to 280,496 pounds in March, 1922, and 
for the nine months from 9,906,518 pounds 
to 3,087,224 pounds. Fresh beef likewise 
had a big drop, both for March and for the 
nine months, being cut down from 20 to 
3 million pounds. Other decreases were 
in bacon, which fell from 35,349,123 pounds 
in March, 1921, to 31,180,274 pounds in 
March, 1922, and declined 100 million 
pounds for the nine months’ period. 

Exports for the months of March, 1922, 
and March, 1921, are compared as follows: 
me 





antes Mi siaeceued 280,496 504,356 
Me. ¢ait-04.s¢naannv ewes $113,317 $94,338 
Beef, ge EN, ee 293,092 608,230 
4) | ER Ra Aor ea $44,704 $86,116 
Beef, pickled, etc., Ibs..... 2,797,515 2,246,547 
MMII aisle. o Woiacid 4.9? 9d al oce $286,020 $311,510 
ey Ee 5 ors 0h 4 oa 10,158,717 8,348,2: 
IIE do. 3! ers ia 0 die, Painleeom $1,059,759 $976,525 
Pork, 2 910,504 2,964,420 
NN he Kine hc era e geo aie ca $135,642 $528,539 
Pork, pielkie€; TOB6..4..62-. 2,953,442 1,941,914 
WN ee oo ce ouseskoues $358,992 9279; 863 
UI ooo teas cnaees ,180,27 35,349,123 
WOO fh ardiddan So's Gareee ere $4,940,486 $6,987,661 
Hams and shoulders, lbs.. 23,583,142 19,102, 
WNYC cn@ee ct ec cis ia:a Gace $4,734,170 $3,877,974 
— seg Paar ee kiwelnae-aees 64,377,381 82,616,583 
Co ee ee ee $7,866,564 $11,513,368 
neat MN ak Sis 1,255,8'0 1,066,913 
Ns cidaietdnn aia seats $155,950 $157,973 
Sausage, canned, Ibs....... 117,395 315,298 
ME axbhaceee de ddteee « $33,778 $112,885 
Lard compounds (containing 
animal fete); Ibe........ 1,573,227 4,211,317 
MM Mibeibinekbagetes ss $185,833 $467,778 
Margarine (animal fats), lbs. 151,964 461,85 
WO Nl dxewedaniadsseones $26,374 $101,887 
Lard pAbE SEAN, (vegetable 
MS MEM eats neanacee 3,640,902 
ele Sah da Mato sxarvdieca-< $400,107 
Margarine (vegetable fats), 
PEE PES eee 16,324 aemeeel 
Volos ST ror ene 3,394 
Exports for the nine months ending 


March, 1922, with comparisons, are given 
as follows: 

9 mos. ending 9 mos. ending 

March, 1922. March, 1921. 

3,087,224 9,905,518 

$762,845 $2,287,772 

20,540,126 


18, 092, 944 
$2, 420, 778 
71,097,804 
$11,798,324 


Beef, canned, 
v 


WN acca acces 






$86,376,701 
113,040,451 
$28,210,575 
576,621,728 
$111,470,868 
16,440,791 


$3,453, 
3,925,575 
$1,324,145 


28,773,702 


MS Sidacdaccisaccamaas 
Lard p ahha (containing 
oo POC8); TBs. 202500 26,297,883 
$2,994,756 
1,579,845 
$287,772 


Lard Be soa : keer 
sta). ees as cnicanl cea ated 


ProperTemperature 
Necessary In 
Hog Scalding 


In hog scalding, hand reg- 
ulation frequently results 
in over-scalding or un- 
der-scalding, and conse- 
quent mutilation of skins. 
Even the most constant 
watchfulness on the part 
of employees cannot pre- 
vent these accidents when 
the temperature is con- 
trolled by hand. 


Powers Automatic 
Thermostatic Regulators 
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MEAT SUPPLIES AT NEW YORK. 


Receipts of western dressed. meats and 
Iccal slaughters under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending April 22, 
1922, with comparisons, as follows: 
cntng 


Week 
ending 
Western dressed meats: 5 
Steers, carcasses 
Cows, carcas 
Bulls, carcasses 
Veal, carcasses 
Lamb, carcass 
Mutton, carcass 
Pork, pounds 
Local slaughter, 
‘s 


MEAT SUPPLIES AT PHILADELPHIA. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending- 


22, 1922, with comparisons: 
Week 
e <r} 


April 
We e ak 


Western 
Steers, 
Cows, 
lulls, 
Veal, 
Lambs, 
Mutton, 
Dork, ar 

Local nnee r: 
Cattle : 
Calves 
Ilogs 
Sheep 


dressed 
€ 


meats: 
care Ss 


April 29, 1922. 


CANADIAN HOG MARKETS. 
Sales of hogs at chief Canadian centers 
for the week ending April 20, 1922, are re- 
ported as follows by the Market of Intel- 
ligence Division of the Dominion Depart- 
ment of Agriculture with top prices 
selects, as compared to a week and a year 
ago: 
———-Sa les-——_——_- 
Week Same Week 
ending week, ending 


Apr. 20. 1921. Apr. 13. 
Tonente we" 


—Top price selects 
Week Same Week 
ending week, ending 


.6,747 6,563 $12.75 
saentenns (Pt. 
St. Chs.). 2,695 
Montreal (E. 
End) .. 
Winnipeg .2 
Calgary 700 
Edmonton 69 130 
Prince Albert .. ka a 43 alee 
Moose Jaw. 136 =: 12.50 
o—_ 


EXPORTS OF PROVISIONS. 

Exports of provisions from the Atlantic 
ports for the week ending April 22, 1922, with com 
parisons: 


5,876 


$13.50 


1,562 1,854 14.50 15.00 
15.00 
13.50 
13.40 
13.00 


1,12 14.50 
97 
1 


S40 
2,102 7 12.60 
Al 11.35 
: 11.00 


PORK, 

Week 

ended Apr. 
a2, 1022. 


BBLS. 
Week 
ended Apr. 
23, 1921 


From Nov. 1, 
1921, to Apr. 
2 22, 1922. 
United Kingdom ee 2198 
Continent 3,749 
So, and Cent. 37 
West Indies 
B. N. A. Colonies. 
Other countries 


Almer.. 


14,52: 
LBS. 


for 


Apr. 20. 1921. Apr. 13. 
$14.00 
14.50 


and Gulf 


BACON 
United Kingdom.....3 3,687,000 
COMERORE  .. wosccns + 2,245,000 
So. and Cent. Amer. 
West Indies 
B. N. A. Colonies. 
Other countries 


AND HAMS, 


189,172,000 
43, 743,500 
008, 


7,986,500 


automatic machines 
27451000 


the temperature 
material variation. 
The sensitive thermostatic 
bulb which is immersed in 
the water keeps the heat at 
the proper degree. Powers 
Regulators are easy to in- 
stall, do not require further 
attention, and maintain the 
proper temperature, thus al- 
lowing the employee to de- 
vote his entire time to pro- 
ductive work. 


These 
control 
without 


MEAT SUPPLIES AT BOSTON. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
April 22, 1922, with comparisons: 





ee eeceseeee+ 5,950,000 10,437,500 241,057,467 
LARD, LBS. 

United Kingdom... ..3,072,761 
PE cabessnase 4,690,600 
Steers, carcasses So. and Cent. Amer.. pees 
Cows, carcasses West Indies 
Bulls, carcasses 2: z B. N. A. Colonies. 
Veal, carcasses Other countries 523,600 
Lambs, carcasses 

ee 8,492,361 11,977,604 300,605,279 


Mutton, carcasses 
RECAPITULATION OF THE WEEK’S EXPORTS. 


Pork, Ibs. 
Local --aparnanne 

. Pork, Bacon and 
hams, lbs. 


Cattle 
4,384,000 
1,299,000 


Week 
ending 135,166,651 
153,572,934 
1,057,070 
10,156,024 
129,000 


6,491,800 


Western dressed meats: 5,183,804 





Lard, Ibs. 
7 281, 761 
OC 





Calves 
Hogs 
Sheep 


The Powers 
Regulator No. 11 
Automatic. Reli- 
able. Accurate. 
Can be set for the 
desired tempera- 
ture and varied at 
will within a range 
of 40 degrees. 
Easily applied. Put 
thermostat bulb 
in liquid to be con- 
trolled and valve 
in steam supply. 


TRY ONE 


Try one of these Regulators 
on the operation where lack 
of heat control causes you 
the most trouble. Anyway, 
get our Bulletin 129 and 
learn how practical heat con- 
trol adds to the profits in 
Meat Packing. 


Flexible Tube —> 


Philadelphia 
WANTED: A PORK PACKING EXPERT. New_ Orleans 
Packers who are seeking to strengthen 
their operating departments will find this 
a splendid time to do so. Not in years 
have so many high-class men beea avail- 
able, and at reasonable terms. [iy @ 
“Want” ad. in THE NATIONAL PRO- 
VISIONER and see what quick results you 
<et. 


65 "00 
Adjustment —> ete . y 





Total, week 
Previous week 
Two weeks ago 10,894,323 8,096 
Cor. week, 1921 10,437,500 11,977, "G04 


Comparative summary of aggregate exports, in Ibs.. 
from Novy. 1, 1921, to April 22, 1922: 
1930 4 1921. nece yon 
39,000 


1921 to 1922. 
2,905,800 
ons: 304, 894 
404,050,086 10: aad eur 


5,957,000 
7,786,500 


8,492,761 
8,742, 4 ‘3 


Steam > 


Vaive 





=. 


A Thermostat Bulb 











241,057,467 
300,605,279 


BRAND’S 
STEEL 
Smoke House 


Bacon and hams.. 





2725 Greenview Ave., Chicago 
964 Architects Bldg., New York 
575 Boston Wharf Bidg., Boston 


The Canadian Powers Regulator Co., 
11402A) Toronto, Ont., Canada 


Suitable for Smoking Hams, Bacon, 
Shoulders, Tongues, Sausage, Bologna 
Etc. Does Twice the Work with Half 
the Effort. Gas and Sawdust Used. 


BUILT TO LAST 


M.BRAND &SONS 


Manufacturers 


First Ave. and 49th St. 
NEW YORK 


Ltd., 





Typical installa- 
tion of the No. 11 
Regulator in a 
Hog Scalding 
Tank. Arrange- 
ment may be mod- 
ified for other con- 
ditions. 


| ae 


























1922. 
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TALLOW.—While the market was quiet 
most of the week, sales were reported on 
Wednesday of 100 drums of extras at New 
York at 6%c, a decline of 4c from the 
previous close. Soap interests 
credited with buying at the decline. The 
undertone was barely steady, but senti- 
ment in the trade continued quite mixed. 
At. Liverpool Australian’ tallow was un- 
changed from a week ago with choice at 


were 


39 shillings, while gcod mixed was un- 
changed at 38s 6d. No London auction 
has been reported the past two weeks. 


At New York prime city was quoted at 
14,¢ nominal, special loose at 614¢c nom- 
inal, extra 6%4,c, and edible 8c nominal. 
At Chicago packers’ No. 1 was quoted at 
6a6%c, packers’ prime 6°%4,@7c, and edi- 


ble 7144@T}oc, with trade only moderate 
and prices rather steady. 
OLEO STEARINE.—The market has 


been very inactive with no compound in- 
terest in evidence. Compound trade re- 
mained very dull, and the undertone to 


the stearine market is barely steady. At 
New York oleo was quoted at 8%4c¢, and 


Lard stearine at Chi- 
and at New York 


at Chicago 814@9c. 
cago was 12146@13c, 
1214,@13c nominal. 

OLEO OIL.—The market’ continued 
very quiet with no new feature in evidence 
and with prices about unchanged with 
extra oleo at 10@10%c nominal, medium 
94%4c nominal, and lower grades 81%c nom- 
inal. At Chicago extra was quoted at 
9% @10\4e. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL.—Operations in lard oil con- 
tinue on a small scale, but the undertone 
is steady due to the action in pure lard. 
At New York edible was quoted at $1.10 
per gallon, extra winter 92c, extra at 85c, 
No. 1 at 72c, No. 2 at 70c. 

NEATSFOOT OIL.—The market con- 
tinues firm but dull owing to the absence 
of offerings. Pure oil at New York was 
quoted at $1.38@1.40 per gallon, No. 1 
at 77c, No. 2 at 72c, and cold pressed at 
$1.50@1.55. 

GREASES.—No important transactions 
have been reported, but the market, 
nevertheless, is quite steady with offer- 
ings not pressing. At New York yellow 
and choice house were quoted at 54@ 
5%ec nominal, brown at 43, @5c, and house 
at 74.@8%c nominal. At Chicago trade 
was fair, with brown and house 4% @5c, 
yellow 5%4@5lec, and choice white at 
7@7%4e 


2, 


-_—o- 
CANADIAN MUTTON MARKETS. 


Sales of shéep and lambs at chief Cana- 
dian centers, with top prices for good 
lambs, compared to a week ago and year 
ago, are reported by the Markets Intelli- 
gence Division of the Dominion Depart- 
ment of Agriculture for the week ending 
April 20, 1922, as follows: 

2 

Week Same Week 

ending week, ending 

Apr. 20. 1921. Apr. 13. 

Toronto (U. 
8. XS 


Top price good lambs 

yeek Same Week 
ending week, ending 
Apr. 20. 1921. Apr. 13. 





. 438 523 380 $16.00 $14.00 $15.00 
Moitrel (Pt. 
t. Chs.). 157 218 152 11.00 13.00 11.00 
moninnal E. 

End) ... 47 28 152 «11.00 13.00 11.00 
Winnipeg 883 22 2 15.00 11.00 oeee 
Calgary 302 413 773° «12.00 +=10.00 12.00 
Edmonton 48 205 36 =—:10.50 excon 10.00 
Prince Albert ee Vai ea aa 
Moose Jaw. 67 

Oo 





CANADIAN CATTLE MARKETS. 


Sales of cattle and calves at chief Cana- 
dian centers with top prices for selects, 
compared to the same time a week ago 
and a year ago are reported as follows by 
the 


Markets Intelligence Division of the 


THE NATIONAL 





PROVISIONER 


WEEKLY REVIEW 


Dominion Department of Agriculture for 
the week ending April 20, 1922: 
CATTLE, 


Top price good steers 








—Sales———— (1,000-1,200 Ibs.) 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Apr. 20, 1921. Apr. 13. Apr. 20, 1921. Apr. 13. 
roronto cv, 
...9,.267 4865 2,611 $9.00 $10.50 $8.75 
Montreal (Pt. 

St. Chs.). 147 568 455 7.75 10.75 8.30 
Montreal (FE, 

End) ... 141 207 312 7.75 10.75 8.30 
Winnipeg .1,S20) 1.46) 2,468 8.25 9.00 7.00 
Calgary 942 w24 444 5.85 7.25 o.8h 
Edmonton . S4)) 1,085 455 “6 50 7.50 6,00 
Prince Albert - ie 2 aoe 5.00 
Moose Jaw. 216 Woe 6.50 6.50 

¢ ALVES. 
—————Sales——-——-_ Top price good calves 


Week Same Week 
ending week, 


Week Same Week 


ending ending week, ending 





Apr. 20. 1921, Apr. 18. Apr. 20. 1921. Apr. 13. 
Toronto (U. 
Y.)...2,603 1,951 2,743 $12.00 $14.00 $14.00 
pei (Pt. 

St. Chs.).2 2 081 1,765 8.00 7.50 7.50 
Montreal (E. 

End) ...1,557 1,751 8.00 7.50 7.0 
Winnipeg 202 180 11.00 14.40 11.00 
Calgary 112 55 7.50 7.50 7.00 
Edmonton 48 29 8.00 12.00 S.00 
Prince Albert re ans <0 : nates 
Moose Jaw. 20 oe 4 9.00 10.05 





K 
-——-%. 


GREEN AND SWEET PICKLED MEATS. 
(Special Letter to The National Provisioner from the 
Davidson Commission Co.) 

Chicago, April 26.—Quotations in green 
and sweet pickled meats, f. o. b. Chicago, 

loose, are as follows: 


Regular Hams—Green, 8-10 Ibs. avg., 
24%, ¢; 10-12 lbs. avg., 244%4¢; 12-14 lbs. aveg., 


24c; 14-16 Ibs. avg., 2334c; 16-18 lbs. avg., 
2314c; 18-20 lbs. avg., 23%c. Sweet pickled, 
8-10 Ibs. avg., 24%c; 10-12 lbs. avg., 24%4¢; 
12-14 lbs. avg., 2334c¢; 14-16 lbs. avg., 23%c; 
16-18 lbs. avg., 2234¢; 18-20 lbs. avg., 22M%c. 

Skinned Hams—Green, 14-16 Ibs. aveg., 


TALLOW, STEARINE, GREASE AND SOAP 


ee. 





26c; 16-18 lbs. avg... 253% ¢; 18-20 lbs. aveg., 
25%c; 20:22 lbs. avg., 25c; 22-24 lbs.avg., 


24144c. Sweet pickled, 14-16 lbs. avg., 24%4e; 
16-18 Ibs. avg., 2414¢; 18-20 lbs. avg., 24c; 
20-22 Ibs. avg., 23%c; 22-24 lbs. avg., 23%e. 
Picnic Hams—Green, 4-6 lbs. avg., 124c:; 
6-8 lbs. avg., 114%c; 8-10 lbs. avg., lle; 
10-12 Ibs. avg., 10%c. Sweet pickled, 4-6 
Ibs. avg., 12%ec; 6-8 lbs. avg., 114%4c; 8-10 
Ibs. avg., 114%4c; 10-12 Ibs. avg., 11c. 
Clear Bellies—Green, 6-8 lbs. avg., 
8-10 lbs. avg., 18%c; 10-12 lbs. aveg., 
12-14 lbs. avg., 13%4c; 14-16 lbs. aveg., 
Sweet pickled, 6-8 lbs. avg., 1814¢c; 
Ibs. avg., 17c; 10-12 lbs. avg., 16¢e; 
Ibs. avg., 13%c; 14-16 Ibs. avg., 12M%e. 


-—-—%o—___ 


FOREIGN EXCHANGE SITUATION. 


Editor’s Note.—This statement is prepeeas weekly 


22¢; 
16c; 
13¢. 
8-10 
12-14 





by the Institute of American Meat Packers from 
information obtained from The Merchants’ Loan «& 
Trust Company, Chicago, Illinois. 
Monetary Par value in Value on 

Country. unit. U. 8S. money. April 27 
Austria—Krome .........ccscese $ .203 $ .0001 40 
Belgium—Franc ..............06 .193 .0849 
Czecho-Slovakia—Krone ......... bd 0196 
Denmark—Krone ............... .268 -2125 
Finland—Finmark .............. .193 -0211 
PP SEN os do vccvaescenaes .193 .0923 
Germany—Mark ... 0... cc cccece .238 0085 
Great Britain—Pound .......... 4.866 4.43 
Greece—Drachma .............. .193 0450 
PD in adic cing 6 ctv asiedies 193 .0534 
BS | RA rrr 498 A750 
Jugo-Slavia—Krone ............- bd .0037 
Netherlands—Florin ............ 402 .3807 
Norway—Krone .............065 .268 .1893 
Poland—Polish Mark ........... S .000270 
Roumania—Leu  .........-...-08 -193 0072 
Russia—Rouble ...............+ 515 sae 
SBOEvVIN——Dinar 2... cccccccceccce .193 0146 
SHE IOOR ccc cr scsicccccesas .193 1555 
Sweden—Krona ................ .268 2595 
Switzerland—Franc ............. .193 1946 
Turkey—Turkish Pound ........ ee 

*No par of exchange has been determined upon 
and will probably not be fixed until after the Allies 
have decided upon all of the requirements from 


those countries. 





¢ 


Packinghouse By-Products Markets 


Biood. 
Chicago, April 27, 1922. 
The market is very quiet and there do 


not seem to be any buyers at all. 
Unit ammonia. 





A ene eer er ee ee $8 0 1@3.25 
Crushed and HWO@2 75 
vround concentrate - eee ee 753.40 
EEE rrr 


Digester Hog Tankage Materials. 
The tendency of the market in digester 
is still downward as buyers are not in- 
clined to take on any materials until they 
get orders for digester. There were re- 
ports of sales of high grade ground suit- 
able for feed at $3.25 Chicago. 


Unit ammonia. 


Ground, 11144 to 12% ammonia............$2.90@3.15 
Unground, 10 to 11% ammonia....... -ee- 2.50@2.75 
Unground, 7 to 9% ammonia............. 2.50@2.75 


Fertilizer Tankage Materials. 
This market is very quiet and no sales 
have been recorded in the last few days. 
There was, however, an inquiry for low 


grade unground. 
Unit ammonia. 


High grade, ground, 10-11% ammonia... .$2.30@2.50 
Lower grade, unground, 6-9% ammonia.... 2.00@2.15 
ee eS Pere eee 2.00@2.20 
Medium grade, unground ................. 1.75@1.90 
Low grade and country rend., unground.. 1.50@1.65 
Bone tankage, unground...............++. 1.50@1.75 
ae OS AS SN nn ture nit cee 2.10@2.25 
I I 6 oicsis 6 sein wegess iaees esesicece 1.75@2.00 
Hair tankage, dry, unground............. 1.00@1.25 
Garbage, tankage, ground................ .75@1.00 


Bone Meals. 


Bone meals have been very inactive. 
One car of 3 and 50 graded steamed bone 
in bags sold at $26 per ton Chicago. 


Per ton. 
MO Wa , HOWE TGR e said is koe Se ince ede vee $28.00@30.00 
eee | Serer et eee cr er 22.00@24.00 
Shenwed, UNGPOUNG)§ 2 oc 6c ns ccc cs ccv cuss 14.00@16.00 
Grinding hoofs, pig toes, waste bones, dry 20.00@22.00 


Cracklings. 
There has been little inquiry, but the 
market is in an easy position Buyers are 
taking another stand and are buying only 





at their own figures and are not scrambling 
for cracklings. 

Per ton. 
and quality... .$55.000¢65.00 
according to grease and quality... 40.00@045.00 


Glue and Gelatine Stocks. 

This market also has been very quiet 
this week. Glue bones, it is true, have 
been a little stronger and a sale of prim: 
stock jaws, skulls and knuckles can be 
made at $26@27. 


Pork, according to grease 
Beef, 


Per ton. 







Gi ig) SA rer ere errrwwrerrerige 
Kdible pig skin strips.................. 55.00@60.00 
Rejected manufacturing bones.......... 45.00@50.00 
RO TN id e.0 ca 60a wa cea weeeeee 20.00@30.00 
Cattle jaws, skulls and knuckles........ 26.00@30.00 
Junk and hotel kitchen bones.......... 20.00@23.00 
Hog, calf and sheep bones............. 22.00@24.00 
Sinews, pizzels and hide trimmings 18.00@20.00 
a err 10.00@12.00 


Horns, Hoofs and Mfg. Bones. 
Manufacturing bones of standard qual- 
ity are about the same as last week. Heavy 
round shin bones have sold at $115 per 
ton, Chicago, in double export bags for 
shipment to Europe. 





Per ton. 
ROA, Ey UN gh enlace eae s.wke dinates ea $235.00@255.00 
No. 2 «+ 175.00@215.00 
Ne. 3 - 100.00@150.00 
Culls 25.00@ 30.00 
Iloofs, black and stripped............. 22.00@ 24.00 
rere ree rer rere es ce 40.00@ 45.00 
Round shin bones, unassorted, heavies. 69.00@ 65.00 
Round shin bones, unassorted, lights... 50.00@ 55.00 
Flat shin bones, unassorted, heavies.. 55.00@ 60. 
Flat shin bones, unassorted, lights.... 45.00@ 50.00 
Thigh bones, unassorted, heavies..... 60.00@ 65.00 
Thigh bones, unassorted, lights....... 45.00@ 50.00 
Hog Hair. 


The market for hog hair is still exceed- 
ingly quiet and during the past week one 
of the big buyers has withdrawn from 
the market. The quotations are $25@2S 
per ton delivered at buyers’ shipping 
points. 

Pig Skin Strips. 

Again this market has no new develop- 
ments. Buyers’ ideas on edible are still 
£% cents to 3% cents per pound. 
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Boost Margarin to Offset Tariff Loss 


Plans for.a nation-wide campaign to in- 
crease the use of oleomargarine are under 
consideration, as announced from the office 
of the Interstate Cottonseed Crushers’ As- 
sociation at Washington, D. C., by Louis 
N. Geldert, director of publicity. 

It was stated that the adoption of such 
plans would probably be necessary if Con- 
gress passes certain tariff legislation in 
the pending tariff bill, which the cotton oil 
people advise against. They say such 
legislation will destroy their entire export 
business, thus rendering necessary the 
widening of domestic edible channels, in 
order that the surplus of cottonseed oil 
thrown upon the domestic markets by 
stoppage of exports may be absorbed at 
values somewhere near comparable to 
those obtaining when the oil is sold for 
edible usage to Europe. 

The plans discussed include national ad- 
vertising in magazine, daily newspapers 
and billboard and street car advertising. 
All manufacturers of oleomargarine from 
cottonseed oil would be invited to partici- 
pate. The campaign would acquaint the 
public with the valuable qualities of oleo- 
margarine, and the saving derived from 


its use in place of butter by housewives. 

The tariff legislation which the cotton- 
seed crushers fear embodies duties on 
foreign vegetable oils, which, they state, 
are now largely used in industrial channels 
in America, but if shut out of this country 
by tariffs will go to Europe where they 
will be manufactured into edible products 
to the exclusion of American cottonseed 
oil. 

They believe foreign vegetable oils 
should be retained on the free list, as in 
previous tariff bills. The great exportable 
surplus of edible oils and fats, such as 
hog lard, cottonseed oil, oleo oil and corn 
oil, produced in this country banishes any 
hope of tariffs ever being realized upon, 
leaving only the boomerang effects or such 
duties to be considered. 

It is pointed out that since the passage 
of the emergency tariff, which carried 
duties on foreign vegetable oils, exports of 
cottonseed oil declined to less than 5,000,- 
000 Ibs. in January, 1922, as against over 
66,000,000 lbs. in January, 1921, and slight- 
ly over three and one-half million pounds 
in February, 1922, as compared to over 
35,000,000 pounds last year in February. 





COTTON OIL SITUATION. ANALYZED. 

An analysis of the cottonseed oil situa- 
tion for the months of August, September, 
October, November, December, 1921, Jan- 
uary, February and March, 1922, with com- 
parisons for the previous season of 1920- 
1921, based on the federal census reports, 
taking in the seed, the crude oil and the 
refined oil statistics, has been prepared by 
Aspegren & Co., and makes a very inter- 
esting study. It is as follows: 
MOVEMENT OF COTTON SEED AT 

MILLS. 


aha 


CRUDE OIL 


—Tons received— 
1921-22. 1920-21. 
On hand beginning season. 
August, 1921 ere tt: 130: 3 22,¢ 
February, 135,641 434,430 
March > 65,107 340,348 
Total for season. . 2,950,079 3,830,427 
——Tons crushed—— 
1921-22. 1920-21. 
August, : . = 107,161 20,099 
February, 1922 ....... 297,118 496,486 
March 214,911 461, sa 
Total for 2,840,431 3,525, 
Increase or jeunes 
stock on — 
1921-22. 
99,821 
23,169 
.. 161,477 6 3 
. —149,814 121,631 
On hand end of month. 
22. 19: 20- 21. 
August, 1921 ... ; o¢ 32,99 23 
February, 1922 . 2 424,557 
March 302,926 
Actual tons. 


season. 


On hand beginning of season. 
August, 1921 » so ee 
February, 1922 
March 


‘Tons. 
seed receipts at, crude mills so far 
season 1921 
On hand ne ‘of 


2. an 4,125,063 


30,084 
PO. bv cd kkocsdaroadpossesssnee 2 950, O79 4158, 147 
of which : so far crushed. 

Destroyed at mill. . 

Seed on hand. reek 

Seed still to be. receive a (Note A) 

107,058 tons seed on hand at 300 Ibs. crude oil per 
ton is equivalent to 32,117,400 lbs. crude oil, which 
at 9 per cent refining loss equals 29,226,834 lbs. re- 
fined oil, or 73,067 barrels. 

NOTE A—As the quantity of seed still to come 
will be negligible and there is no way to figure 
accurately what the amount will be, we will not esti- 
mate what is still to come in, but we will use the 
actual receipts at mills for each month during the 
remainder of the season as shown by government 
tigures, 
MOVEMENT OF CRU “of OIL AT CRUDE OIL 

MILLS. 
—Pounds “oo -- 
1921- 22. -21. 
On hand beginning J 
August, 1921 
February, 1922 
March 72, "236,77 706 149, 305,474 
Total for season. . 884,584,268 1,137,104,471 


———Shipments 
1921-22. 1920-21. 
. 29,947,251 
114,579,405 
76,496,481 
839,789,051 +1,109,687,501 


1921 


1922 .. 


August, 
February, 
March 


Total for season... 


Increase or decrease 
a k on hand. 


On hand beginning of season . 3.066 
August, 1921 16,855 
February, 28,258,188 2 
March - 4,259,775 - 8,42 30, 160 
On ane end of tnonth. 
192 20-21. 
August, 7 
February, 
March 


2 4,206 
. 35,862,955 
27,432,495 
+Does not include 34,475 pounds destroyed at mills. 
DISTRIBUTION OF CRUDE OIL HOLDINGS. 
Jan. 31, Feb. 28, Mar. 51 
1922, 22. 1922. 
Lbs. 
At mills o ose %2yd13,180 
At refineries 8/986, 076 
In transit to refineries 
and consumers * - 16,996, 020 12, 230, 480 


Lbs. 
2 44,795,217 
5,894,541 


9, $99,235 i) 


Total 276 »952, 001 60, 088,9 993 
60,088,993 lbs. crude ali ‘at 9 per cent refining loss 
equals 54,680,984 Ibs. refined oil, or 136,702 barrels. 


CONSUMPTION OF CRUDE OIL AS CRUDE OIL. 

January. February. March. 

abs. bs. Lbs. 

At refineries begin- 

ning of season... 

In transit beginning 
of season 

Shipped from crude 

mills up to last 

day of month in- 

dicated 348,715,165 763,292,570 839,789,051 


4,346,848 4,546,848 4,346,848 


5,507,880 5,507,880 5,507,880 


Total accountabie 

for 658,567,893 773,147,298 849,643,779 
Used in refining... .599,853, 054 707,131,141 801,636,717 
Left to account for 38, 3,714, 839 66,016,157 48,007,062 
Of which on hand 

at refineries 

in transit 20,897,009 
Disappearance dur- 

ing season up to 

last day of month 

indicated pace xl 
Of which account- 

able for by ex- 

ports of crude oil 

(Note ©) ee 


45,119,148 +32,713,286 


29,498, 477 35,073,488 
Consumed in 
A. as crude 15,620,671 
+Today’s Census Report’s figures indicate a reap- 
pearance of 12,405,862 pounds crude oil which pre- 
viously were reported as having disappeared, namely 
consumed or exported. It evidently corrects a pre- 
vious error in calculating the weight by measurement. 
EDITOR'S NOTE—The a analysis appeared 
in the issue of April 1, 1922 


CRUSH PER TON. 


During August, 1921, 107,161 tons seed produced 
29,630,396 lbs. crude oil, equivalent to 276.5 lbs. per 
ton, or 13.8 per cent compared to 12.4 per cent last 
year. 

During February, 1922, 297,118 tons seed produced 
91,321,217 Ibs. crude oil, equivalent to 307.4 lbs. per 
wore or 15.4 per cent compared to 16.4 per cent last 
ve 

ote March 214,911 tons seed produced 72,236,706 
Ibs. crude oil, equivalent to 336.1 lbs. per ton, or 
16.8 per cent compared to 16.2 per cent last year. 

Total 2,840,031 tons seed produced 875,676,202 Ibs. 


April 29, 1922. 


crude oil, equivalent to 308.5 Ibs. per ton, or 15.4 
per cent compared to 16.0 per cent last year. 
REFINED OIL. 
—Pounds produced 
1921-22. 1920-21. 
On hand beginning of season 228, 263, 633 
August, 1921 ‘ 
February, 
March 


Total for season 


86, 495,130 144, 182/299 
967,285,065 1,169,684,628 


Biserennt consumers. 

= = 1920-21. 
August, 1921 78,069,028 
February, 1922 .... fe 98,534,785 
March 76, 02 5, - 110; 209/346 
Total for season 667, 692,08 301,390.727 


Increase or decrease 
stock on hand. 
1921-22. 1920-21. 
On hand beginning of season 228,263,633 297,741,580 
August, 1921 —73,027,261 —67,048,833 
February, 1922 . + +13,843,010 +42,878,079 
March + +10,469,542 +33,972,883 
On hand end “ uot. 
1921-22. 920-21. 
August, 1921 155,236, 379 230, 692,747 
February, 1922 289,123,439 334,321, 018 
March 299,592,981 368,293/901 


DISTRIBUTION OF REFINED OIL HOLDINGS. 
Jan. 31,'22. Feb. 28,’22. Mar. 31,'22. 


abs. Lbs. Lbs. 
At refineries. .......260,889,079 273,323,432 287,350,389 
At other places... 9,452,650 8,374,770 7,302,866 
In transit from 
refineries 4,938,700 7,425,237 4,939,726 
275,280,429 289,123,439 299,592,981 
AVERAGE REFINING LOSS. 

During August, 1921, 33,645,988 Ibs. crude oil 
yielded 30,172,028 lbs. refined oil—10.33 per cent loss 
compared to 28.66 per cent loss last year. 

During February, 1922, 107,278,087 lbs. crude oil 
yielded 98,120,637 Ibs. refined oil—8.54 per cent loss 
compared to 6.12 per cent loss last year. 

During March 94,505,576 Ibs. crude oil yielded 86,- 
495,130 Ibs. refined oil—8.48 per cent loss compared 
to 7.45 per cent loss last year. 

Total—801,636,717 Ibs. crude oil yielded 739,021,432 
lbs. refined oil—7.81 per cent loss compared to 8.21 
per cent last year. 





(Note 
1921-22. 
4,688,123 
3,546,072 ‘ 
4,080,058 28° "138" 936 
40,121,985 198,624,206 


—Domestic pounds— 
1921-22. 1920-21. 
Sipe ake $8, 511, aod 75,559,481 
y Ts 31 95 63,213,211 
82,070,410 
602,766,521 
re pounds—— 
1-22. 1920-21. 
78,069,028 
84,27, 627 98,534,785 
76,025,588 110,209,346 
Total for season 667,692,084 801,390,727 
NOTE C—In regards to exports, the government 
did not start separating crude oil exports from re- 
fined oil exports until Jan. 1, 1922. In view of the 
fact that the duty on retined oil to Canada is prac- 
tically prohibitory, we can safely assume that all 
shipments to Canada have been of crude oil, and in 
compiling our figures of exports for the periods prior 
to Jan. 1, 1922, we have taken the official figures of 
the exports to Canada as being crude oil and the 
balance refined oil, and separated crude oil and re- 
fined oil exports accordingly. From Jan. 1, 1922, 
on, the government as stated above separates them 
and our figures are the official ones, 


REFINED OIL 


August, 1921 

February, 1922 

March 
Total for 


season 


August, 1921 . 
February, 1922 
March 

Total for 


August, 
February, 


-Summary in barrels of 400 pounds. 


Old crop stock 
August 
February, 


Total for season 


August, 1921 
February, 1922 
March 


Total for season 


275, 524 
1,669,230 2,003,477 
——On hand 

1920-21. 

August, 576,732 
February, 1922 7 835,803 
March 920, 735 
Total for season 920,735 


1920-21. 


748,983 


1921-22. 
73,067 


136,702 


Seed on hand will produce.... 220,530 
Crude oil on hand will produce 
at 9 per cent refining loss.. 373,843 
Seed still to be received will 
produce 236,396 
9% 58, 752 1,751,504 
Less approximate minimum car- 
ryover for end season Aug. 
1, 1922 (Note D) 400,000 $686,014 
1,065,490 
1920-21. 


$250,435 
$274,022 
$258,297 





Available for coming 4 mos. 558,752 
921-2 


Monthly average consumption 
for first eight month: 

Monthly average consumption 
for last four months 

Monthly average consumption 
for all twelve months 


tActual. +tAvailable. 

NOTE D—We have reduced from 500,000 to 400,000 
barrels the amount of oil to be carried over this 
season, as same seems to be more in line with 
probability. 


$208,654 
$139,688 
$185,665 
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Market Narrow—Undertone Firm — Inter- 
est Limited—Price Changes Small— 
Cash Trade Unimproved—Lard Steady 
—Crude Oil Nominal—Cotton Reports 
Mixed— 

Trading in‘cottonseed oil futures on the 
New York Produce Exchange was again 
small in volume, and while prices backed 
and filled within a narrow range, there 
were no particularly new developments in 
the situation. In most quarters the ten- 
dency to await developments continued, 
and as a result of the small commission 
house interest, the market was influenced 
somewhat by the trend of lard prices, with 
the local element operating cautiously on 
both sides. 

Toward the middle of the week there 
was evidence of speculative evening up in 
the May position before first May delivery 
day, which was Thursday, although it was 
generally felt that no important amounts 
of oil would be tendered on contracts. 


Sentiment, while mixed, remains friendly 
for the long pull, based entirely on the sta- 
tistical position, and the ideas that no mat- 
ter what the cash demand may be the bal- 
ance of the season, there will be sufficient 
disappearance to make for very small sup- 
plies of old oil on hand by the time new 
oil begins to move. 


Look to Statistical Position. 

Whether or not the statistical position 
will be the feature a month or two hence 
remains to be seen. It would appear as 
though by that time the new crop outlook 
will be taken into consideration, and with 
some very reliable cotton interests looking 
for the largest cotton acreage in history, 
the new cotton outlook will be extremely 
important, particularly should an average 
season be had, and a record oil crush for 
the new season be indicated. While a 
great many feel that it is a little too early 
to begin talking new crop, the far-sighted 
ones are beginning to anticipate what 
might develop later on should the boll-wee- 
vil activities prove less extensive this 
year, on a record acreage, and with the 
tariff barrier which has practically elim- 
inated the cotton oil export trade. 

There is no question but what important 
sections of the belt have been experienc- 
ing too much wet weather for planting 
and seeding, and some re-planting has 
been necessary, due to flood and other 
conditions, but nevertheless the ground is 
being supplied with sub-soil moisture 
which will probably prove beneficial later 
on, 

The market the past week has been anx- 
iously awaiting the clearing up of the May 
position, and the majority of the local in- 
terests will be glad when May is out of 
the way. The recent talk of congestion 
has been partly responsible, it is believed, 
for the inactivity in the market, in that 
the outside interest evened up and made 


but few new commitments, while refiners’ 

activity was limited owing to the holding 

off attitude of the consuming trade. 
Compound Has Been Easier. 

Compound was easier at 12%@13%, 
while New York City lard was around llc, 
prime western 11.80@11.90c, and middle 
western 11.35@11.45c. There was little or 
no activity in the outside oils or greases, 
but tallow was easier with extra selling at 
6%c, a decline of 4c from the previous 
sales, while stearine was barely steady at 
8%c for oleo. 

Crude oil was also inactive and while 
there were some sales in the southeast at 
934,¢c, the market as a whole was nominal. 

While there are claims that the open in- 
terest in the current position is small, 
there are intimations that the outstanding 
contracts are larger than some _ expect. 
But from all indications some interest ap- 
pears to be long through some houses and 
short through others, so that the ultimate 
outcome will be a ringing out of these 
transactions. 

One private report issued the past week 
placed the indicated cotton acreage for 
1922 at 37,469,000 acres, or 119% compared 
with the 31,472,000 acres picked in 1921. 

Reports on Cotton Acreage. 

Another report to one of the best in- 
formed spot cotton interests placed the 
acreage increase at 15% over last year, 
indicating an area of 36,000,000 to 37,000.,- 
000 acres. This particular report said the 
area in Virginia and North Carolina was 
increased 10%, Georgia increased 20%, 
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10%, Mississippi in- 
creased 15 to 25%, Louisiana increased 10 
to 25%, Arkansas increased 20%, Tenne 
see increased 15 to 25%, Oklahoma in- 
creasea 20%, California increased 75%, 
while Texas acreage increased 10%, with 
50% planted in the center part of the 
state, and 5° planted in North Texas. 

In Georgia planting was nearly com- 
pleted in the south, 70 to 75% in the cen- 
ter, and 15 to 30% in the north. In Mis- 
sissippi about 50% was planted, but in 
this particular state considerable portions 
of the South Delta overflowed, and a 
large amount of plantation labor was 
drafted to fight high water, making it 
doubtful if the flood will recede in time 
to make a crop in the flooded sections. 
in North Carolina the season was report- 
ed ten days late, with planting about half 
completed in the east, while in South 
Carolina the season was two weeks early 
to three weeks late. with about 50% 
planted. 

Weather Conditions and Cotton. 

The weekly weather report’s summary, 
in full: 

Moisture conditions were favorable in 
most of the Southern states for planting, 
although the soil was too wet for satis- 
factory progress in a few localities, espe- 
cially in the northern portions of Georgia 
and Alabama, while work was interrupted 
in the northwest portion of the belt by 
general rains the latter part of the week. 
Planting made excellent progress in Texas 


Alabama _ increased 


and extended to the extreme northwest 


portion of the cotton growing area. The 
nights were too cool, however, for rapid 
germination in most sections, although 
the early planted that is up made fairly 
good progress. In Eastern districts the 
crop has advanced to the stage when it is 
ready to chop out in seetions of...the 
coastal plains of South Carolina while 
chopping progressed favorably inthe more 
northeastern districts. Late planted 1s 
germinating slowly in Florida. 

Texas.—Generally cool and dry excep* 
moderate to excessive rains at close of 
week in northern and central portions. 
Growth of early cotton only fair due to 
cool nights; stand fair; progress in plant- 
ing excellent and extended to extreme 
northwest. 

Oklahoma.—Plowing and planting prce- 
gressed satisfactorily until interrupted by 
general and heavy rains last of week. 
Too cold and wet for favorable germina- 
tion of cotton. Planting under way in 
South and East portion. 

Georgia.—Rains on 18th and 19th heavy 
in north. Moderate and beneficial but in- 
sufficient in Central and South. Followed 
by cooler weather which was unfavorable 
for rapid germination and,growth. Cot- 
ton that is up doing fairly well. 

Alabama.—Temperature below normal: 
showers first day, remainder fair, favor- 
able for farm work except wet soil inter- 
ferring with planting cotton in north. 
Planting well advanced in South where 
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The Procter & Gamble Co. 


Refiners of all Grades of 


WN 


COTTONSEED OIL 


Cool weather 
growth of 


some up with good stands. 
retarding germination and 
cotton. 

Mississippi—-Rains on the 18th and 
19th generally light to moderate but local- 
ly heavy in mid-eastern and extreme 
South. Ample sunshine but low night 
temperatures. Cotton being planted 
throughout state; some up to good stand ‘ 
in South. About two hundred thousand 
acres of cultivatable land in lower delta 
inundated. 

Louisiana.—Nights a little too cool for 
most crops. Mostly light rainfall favor- 
able for outdoor work. Generally good 
progress in planting cotton. Considerable 
land under water in Central parishes near 
river. Some cotton up; looking well; 
stand good. 

Arkansas.—Light rain, very favorable 
for preparation soil and planting cotton 
but too cool for good growth. Some cot- 
ton coming up. 

South Carolina.—Too cool for best crop 
development; too much rain over large 
areas in North but more needed in South. 
Cotton planting progressing with good 
stands in South Central and East. 

North Carolina.—Rainfall one to three 
inches which was needed East and Cen- 
tral parts but cool weather unfavorable 
for young plants. Rain delayed plowing. 
Some planting of cotton. 

Tennessee.—Light rainfall and much 
sunshine favored good progress in plant- 
ing, also beneficial to crops. Very good 
progress in planting cotton, some coming 
up in extreme southwest. 

COTTONSEED OIL.—Market 


tions: 


transac- 


Thursday, April 20, 1922. 
-—-Range— -——Closing— 
Sales. High. Low. Bid Asked 
549% Saee meee 5 a 1195 
. 1135 a 1170 


Puritan, Winter Pressed Salad Oil 
White Clover Cooking Qil 
Marigold Cooking Oil 


Sterling, Prime Summer Yellow 


Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Jersey Butter Oil 

Aurora, Prime Summer Yellow 


600 1141 1135 1135 a 1138 
ET ee ee 
1000 1137 1127 1130 a 1135 
300 1128 1127 1129 a 1133 

a 

a 

a 


IVORYDALE, O. 


| Port Ivory, N. Y 
Refineries< Kansas Cry, Kan. 
. Macon, Ga. 
Datras, TEXAs 


COTTONSEED OILS 


Union Pure Salad Oil 

Union Choice Butter Oil 
Supreme White Butter Oil 
I.X.L. Cooking Oil 

Aco White Cooking Oil 

A.C. O. Co. Choice Summer White 
B Prime Summer White 

Sun Prime Summer Yellow 
Union Cottonseed Stearine 


1600 1128 1120 1125 a 1126 

300 1507 1051 1053 a 1056 
100 962 962 957 965 
including switches, 5,900 
950 sales. 


General Offices: 
CINCINNATI, OHIO 
Cable Address: “Procter” 
Total sales, 
Prime Crude, S. E. 











OTHER OILS 


Refined deodorized Cocoanut Oil 
Refined deodorized Peanut Oil 
Refined deodorized Corn Oil 
SHORTENINGS 


Wilcox Lard 

Boar’s Head Shortening 
Cottolene 

Snowhite Shortening 
Fairco Shortening 


In a. 
Fulling and Scouring Cottonseed Soap 
THE AMERICAN COTTON OIL COMPANY 


CHE FAIRBANK Someany) 
65 Broadway, New York Cable Address: ‘‘AMCOTOIL ’ 
































29, 1922. 







April 


Friday, sate 21, 1922. 
nge— -——Closing— 


Sales. fish Low. Bid. Asked 

Spots (sie sine ae cats ee eae 1100 a 1175 
ADvlls cancun ein bea stuns ” 4135 a 1160 
May sche 26% “200 1140 1133 aaa a 1138 
Junei'.cosdiec a 1135 
JUlY® ..ssnwawe “900 1145 1135 1138 a 1136 
ANB cena tune 200 1140 1140 1130 a 1133 
Sophy... ssen wx 1400 1137 1125 1125 a 1126 
OCG. askoene 1000 1055 1048 1050 a 1051 
. Noer. see 700 970 965 961 a 965 
Total sales, including switches, 5,800 


Prime Crude, S. E. 950—975. 
Saturday, = 22, 1922. 
nge—~ -—Closing— 


Sales. fligh Low. Rid Asked 

Spot? sss ech a ... 11385 a 1200 
ADVE svete eset awhew eee 1135 a 1180 
May’ ic cacetescar 700 1143 1134 pie a 1143 
FUN scan canna sean eis . 1180 a 1140 
FUG date eas 300 1138 1133 1139 a 1143 
AUG cciaaak* Saeeenee ae 1135 a 1140 
SOOR stad 00% 700 1125 1123 1130 a 1135 
ORES swag ates 100 1050 1050 1055 a 1058 
NOUS cites eases 500 965 960 970 a 975 
Total sales, including switches, 2,300 


lrime Crude, S. E. 950—975. 
Monday, — 24, 1922. 
nge~ a 
Sales. fish Low. Bid. Asked. 


BPOl csv dee. CORE ORwS See oir w ate Bicees 
"AMMAN assesses 200 1136 1135 1125 a 1150 
Mae) 4. enans 600 1148 1145 1143 a 1147 
JERR 35055 Pe ee ere 1130 a 1140 
Jute 5 coaees 600 1145 1140 1141 a 1143 
RN. Go ctoatiusa,« “a at a ecae als eS 1135 a 1137 
SGBE) Gancescais, “eens oui joes ddeecar 1983 
OCe iceunces 100 1052 1052 1050 a 1053 
NOW isiioleteis 200 962 962 960 a 963 

Total sales, including switches, 1,700 


Prime Crude, S. E. 975 nominal. 
Tuesday, April 25, 1922. 
7—Range— -——Closing— 


Sales. a Low. Bid. Asked. 
SpGtioco5 bse : 1250''a:..... 
April | c.co405% , soy ME 5 ack. 
May 2.40665. 800 1140 1135 1148 a 1146 
MUNN aia oue < caienepsva okie .... 1180 a 11438 
JR takes 200 1137 1137 1140 a 1142 
AURE . caeaas 200 1136 1132 1135 a 1137 
SORES sea wcrc 800 11382 1122 1131 a 1132 
OG. cwke acs 100 1050 1050 1050 a 1052 
Nees oo.dise 200 963 963 960 a 963 

Total sales, including switches, 2,300 
Prime Crude, S. E. 975 sales. 

Wednesday, April 26, 1922. 

-—Ranee— -—Closing— 

Sales. High. Low. Bid. Asked. 

Spot) s.nees Per Lee | | ee 
Apri sé.cc.0< See | 
MAS¥ joxiaues 2000 1153 1140 1146 a 1149 
JUNO. eevee ys > eRRETS eT .... 1140 a 1145 
JUG ..5. Sree 1900 1150 1145 1145 a 1148 
AME? 6 44406% 9 300 1150 1150 1142 a 1144 
ST a 1200 1150 1135 1140 a 1141 
Oct. ........ 300 1065 1055 1062 a 1065 
NOV» .. «doewns 400 975 965 970 a 975 

Total sales, including switches, 6,500 
Prime Crude §. E. 975 nominal. 

Thursday, April 27, 1922. 

Closed 2@7 points net higher; sales, 
9,900 bbls.; prime crude, 9.50@9.75c; 
prime summer yellow, spot, 11.45c; May, 
11.53c; July, 11.50c; September, 11.43c, 
all bid. 








SEE PAGE 39 FOR LATER MARKETS. 








COCOANUT OIL.—Outside of a barely 
steady undertone the feature in the cocoa- 
nut oil market the past week was the re- 
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ported defaulting on the part of a Philip- 
pine shipper of copra. The latter, how- 
ever, did not influence the market in the 
least, which was. surprising, although 
there was a feeling that it may have in- 
fluence later on. Sentiment is mixed, and 
in some quarters it is contended that 
there is too much cocoanut oil available 
for the present, and the demand too lim- 
ited for the market to show any pro- 
nounced strength, notwithstanding the 
admittedly low levels. At the same time, 
there is a feeling that a good part of the 
holdings are not in strong hands. At New 
York the Ceylon type in barrels was 
quoted at 8%@9c; tanks, coast, 7144¢; 
Cochin-type, barrels, 9144@91¢c; in tanks, 
8c, and edible in barrels, 10%@10%c. 
SOYA BEAN OIL.—Inactivity ruled 
throughout, as far as this oil was con- 
cerned, and the market was more or less 
nominal. At New York crude was quoted 
in barrels at 10%@lic; blown at llc; 


Pacific coast, tanks, 94%@9%4c, and de- 
ocorized in barrels, New York, 12%@ 
12% c. 


PEANUT OIL.—Demand for both crude 
and refined peanut oil was limited. The 
crude peanut market is swaying pretty 
much in line with crude cottonseed oil, 
with mills asking 93% @10c in tanks f. o. b.. 
while crude cotton oil was 9%,c nominal. 
Crude peanut oil in barrels, New York, 
was quoted at 11%, and refined in barrels 
at 12%@18c. Oriental crude was nominal 
ac 8%c in bond, c. i. f. 

CORN OIL.—Crude oil offerings are not 
large, but at the same time refined oil 
demand is only fair. At New York crude 
was quoted in barrels at llc; crude, tanks, 


Chicago, 9%c; refined oil, barrels, New 
York, 124%@12%¢, and in cases about $1.19 
per gallon. 

PALM OIL.—Consumers are showing 


little interest, and the market is holding 
steady with limited offerings from abroad. 
At New York lagos spot was quoted at 
7% @8c; lagos shipment, 7144@7%c; Niger 
casks, 5% @6ce. 

PALM KERNEL OIL.—The market is 
dull and featureless. At New York im- 
ported was quoted at 85¢c. 

COTTONSEED OIL.—Demand continues 
limited to immediate requirements. At 
New York prime summer yellow in bar- 
rels was quoted at 12c; bleachable tanks, 
mills, 10c; southeast crude, 9%c; valley 
and Texas, nominal. 


—%—_—__ 


CHEMICALS AND SOAP SUPPLIES. 
(Special Letter to The National Provisioner.) 


New York, April 25, 1922.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies are as follows: 

Seventy-four to 76% caustic soda, 3%@ 
4c lb.; 60% caustic soda, 33.@3%ec Ib.; 
98% powdered caustic soda, 434@4%c lb.; 
48% carbonate of soda, 2%c lb.; 58% car- 
bonate of soda, 2@2%c lb.; tale, 1% @2c lb. 

Clarified palm oil, in casks, 2,000 lbs., 
8% @8%c |b.; commercial yellow olive oil, 
$1.12@1.20 gal.; olive oil foots, 84@9%ec 
lb.; Cochin cocoanut oil, 104%@10%c¢ Ib.; 
Ceylon cocoanut oil, 9%4@9%e lb. 

Prime summer yellow cottonseed oil, 13 
@13%c lb.; soya bean oil, 11144@12c Ib.; 
corn oil, nominal, 114%2.@11%c lb.; peanut 
oil, in bbls., New York, deodorized, 124%.@ 











“Original Holland” Margarine Machinery 


A.H. BARBER CREAMERY 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


SUPPLY CO. 
CHICAGO. ILL. 
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13c lb.; peanut oil, 
mills, 914@10ce Ib. 
Prime city tallow, special, 64ec lb.; dyna- 
mite glycerine, nominal, 13c lb.; saponified 
glycerine, nominal, 8% @9c lb.; crude soap 
glycerine, nominal, 744@8c 1b.; chemically 
pure glycerine, nominal, 15c lb.; prime 
packers’ grease, nominal, 544,@5%c Ib. 
—_o—____ 
SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Apr. 27, 1922.—Prime 
crude cottonseed oil steady 9% cents bid, 
10 cents asked. Refined cottonseed oil 
more active. Meal 7 per cent $45.00; 8 
per cent $49.00. Loose hulls $11.50; 
sacked $14.50, all F. O. B. interior points. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Apr. 27, 1922.—Crude 
cottonseed oil was dull and neglected, 
sellers at 9% cents and buyers 9% cents. 
Meal in the valley was steady at $51.00@ 
51.50 for 43 per cent Memphis. Loose 
hulls were strong at $11.00 Memphis. 


J. G. Gash & Co., Ine. 


25 Beaver Street 
NEW YORK 
Fats, Oils, Greases 
Cotton Seed Products 


Cotton Oil Options on the New 
York Produce Exchange 


crude, tanks, f. o. b. 











THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 














ALOSS 


“HB MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Process 
is unexcelled, is used by the lead- 
ing Oleo Manufacturers of the 
country and attracts the atten- 
tion of the discriminating buyer 


NATIONAL 
Carton Company 


JOLIET, ILL. 
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GALVANIZED AFTER 
FORMED AND RIVETED 





One of the chief advantages of Sterling 
Trucks is SIMPLICITY OF DESIGN— 


FEW PARTS 


Therefore fewer repairs, less grief and lower maintenance 
costs. 

The wheels and casters are standardized to the greatest 
extent possible in order to facilitate the repairing or order- 
ing of repair parts. 

The body design is standardized in certain popular sizes 
which are interchangeable on different height frames. 
SIMPLICITY — DURABILITY — you get both when you 
order Sterling Equipment—CATALOGUE NO. 30. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Provisions were moderately active and 
easy toward the week end with some pres- 
ure from packers and the continued slow 
cash trade. Hogs remained strong, while 
the English lard market was _ irregular. 
Hog receipts in the west averaged better 
than the estimates, and while there were 
some export lard inquiries here, they were 
below a workable basis. 


Cottonseed Oil. 


Cottonseed oil remained rather quiet, 
but was firm, particularly the May posi- 
tion. Liquidation was on for a time, but 
was readily absorbed, and while May sold 
a few points under July on Thursday, it 
vent to a premium Friday, and the sit- 
uation tightened under light offerings buy- 
ing by shorts and evidence of some re- 
finers’ demand. The trade remained 
mostly local, and the lard easiness was 
ignored. Deliveries were only eight hun- 
dred barrels for the first two days. Some 
estimate the April consumption at 125,000 
barrels. Southeast crude cottonseed oil 
was quoted at 9%c nominal. 

Quotations on cottonseed oil at Thurs- 
day noon were: May, $11.65@11.72; July 


$11.57@11.60; September, $11.50@11.52; 
October, $10.69@10.80; December, $9.60@ 
9.75. 
Tallow. 
Special loose, 7c asked. 
Oleo Stearine. 
Sales, 8%c; extra oleo oil, 10%c. 


“o——- 


FRIDAY’S GENERAL MARKETS. 

New York, April 28, 1922.—Spot lard at 
New York, prime western, $11.70@11.80; 
Middle West, $11.30@11.40; city steam, 
$11.00; refined continent, $12.75; South 
American, $13.00; Brazil, kegs, $14.00; 
compound, $12.75@13.00. 
Marseilles Oil. 
April 28, 1922.—Copra fab- 
rique,—fr.; copra edible,—fr.; peanut fab- 
rique,—fr.; peanut edible,—fr. 

Liverpool Provision Markets. 

Liverpool, April 28, 1922.—(By Cable.)— 
Quotations today; .Shoulders, square, 84s; 
shoulders, picnic, 76c; hams, long cut, 
135s; hams, American cut, 135s; bacon, 
Cumberland cut, 96s; bacon, short backs, 
79s; bacon, Wiltshire, 97s; bellies, clear, 
82s; Australian tallow, 37s 6d@39s; spot 
lard, 64s 6d. 

Hull Oil Markets. 

Hull, England, April 28, 1922.—(By Ca- 
ble.)—Refined cottonseed oil, 46s 6d; 
crude, 1s 6d. 





Marseilles, 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef for the week up to April 28, 1922, 
show exports from that country were as 
follows: To England, 105,856; to the Con- 
tinent, 13,714; to other ports, none. Ex- 
ports for the previous week were as fol- 
lows: To England, 86,105; to the Con- 
tinent, none; to other ports, none. 

———o—___ 
NEW YORK COTTON OIL EXPORTS. 


Exports of cottonsed oil from New York 
from April 1 to April 26, 1922, according 
to unofficial reports were 1,870 Ibs. 


__e-— 
CALIFORNIA ICE MEN MEET. 

The Southern California Association of 
Ice Industries recently held its annual con- 
vention at Santa Monica, Cal., at which 
many delegates were present for the 
formulation of progressive plans for the 
future. Among the more distant guests 
were Leslie C. Smith, national secretary 
of the association, and J. H. Nickerson, 
editor of “Iee and Refrigeration.” Presi- 
dent S. Hazard Halsted, president of the 
Pasadena Ice Co., was elected president to 
sneceed himself. 





CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, April 27, 
1922, are reported to The National Pro- 
visioner as follows: 





Pf 6s 9,700 
Anglo-American Provision Co...... 7,600 
ee eo bois k. ee aes ae ares 9,900 
G. H, Hammoend'&’ Co:............: 5,800 
Jo Sa Gs a a 9,000 
I Gl ROME oir S Shc sp eewiwwes 7,000 
HOVRCAMMAM COR. 6 ci ccc ees 5,700 
Western Pkg. & Prov. Co......... 6,600 
Roberta & Oale@.............0056 4,500 
PET Tile WED ooo 615 a acd sole ose e'e 3,900 
Independent Packing Co........... 5,400 
Brennan Packing Co.............. 4,300 
Wee. Deen OO eo orks eee ccc 2,500 
MINS Viacla hao cee Sues Wee abe w BO 7,000 
MII Gong siataxeielp oo ake pakeesall ree 88,900 
———___ % 
PACKERS’ PURCHASES. 
CHICAGO. : 

Cattle. Hoxs. 

7,800 

10. 500 

7,100 

i a a eae 5,158 7,500 

Anglo-Amer. Peeriine Co. 51 5,800 
G. H. Hammond Co...... 2,679 Snr 
Libby, MeNeill & Libby. OT RES eee 
Brennan Packing Co., 4,700 hogs; Miller & Hart, 
3,900 hogs; Independent Packing Co., 5,500 hogs; 


Soyd, Lunham & Co., 


4.500 hogs: Western Packing & 
Provision Co., 9,100 hogs; Roberts & Oake, 3,900 
hogs; others, 9,100 hogs. 



















KANSAS CITY. 

“aa Calves. Hogs. Sheep. 
pS eS, ee 3,123 764 7,088 4,382 
Cudahy Packing Co....... 2,613 491 5,701 4,382 
Fowler Packing Co....... yee RES ae 
Morris & Co..............3,208 872 6,904 2,008 
kL er .3,816 865 7,410 4,722 
Do et eee 231 5,391 3,915 
Local butehers ..........6 665 209 1,001 124 

OMAHA, 

Cattle. Hogs. Sheep. 
Morris -& -O0;....0ccccs.+. SS 5,029 3,085 
ek ee 5,2 5,438 4939 
Cudahy Packing Co...... / 8,870 4,048 
pe 2 eee 6,2 7,967 5,048 
Dold Packing Co......... 4,329 75 
DWNEE GO, oe ceese sss eee | re 
ee ee ae es is ree re 
NS 65 Ca bscnla 6 kip we 0-0 ee See a 2,872 
Ogden Packing Co....... sane 688 Oe 

ST. LOUIS. 

Cattle. Hogs. Sheep 
Apmneae 8. C0... sccinccess Bern 8,221 p 5 
PEE TOO a's co cise ceeaes 2,346 6,919 1,073 
pe ere re 185 
Re Ser : 
Independent Packing Co.. 731 CE rr 
East Side Packing Co... 103 SO ee 
He Pucwmg, On......... 22 2 cen 
Krey Packing Co........ AC re 
American Packing s ae 
Sieloff Packing Co... 857 
Co eee eee 25,614 556 

SLAUGHTER REPORTS. 

Special reports to The National Provisioner show 
the number of livestock slaughtered at the ‘fellow 
ing centers for the week ending April 22, 1922: 

CATTLE. 
ey. onal. see es eee ees 4,783 
a en errr ee 

METER n ck gen wie ns ate comes aes .. 20,817 
EN MIN i adele’ acreaaee Soueweled ss eee 3,723 
EEE 25 ics Dia earme ae Gucala wale walee-aee 5,991 
ga edie Uaateceig Ree Sec Se Seale 5,842 
RE it 14 «isi 09 cde: @ Mersin ss Righeheelaruseraemataeis 882 
South St! tow cote stain poe 5k cm: asada Gre 11,338 
I eho SUI Cc aie ahah prs weak oc enw: Sa: g mao 2,368 
ER AS Re ae ee er rae ee ear 3,754 
SN Saale: ta 0) dn oat ee ina eA's. 0 Glia’ in 4) ee 1,188 
Wa Peme ane Jereey CMY, 2.26. e ee cecescas 9,674 
IE CRO op .k ond oo sass sas nsyecseeas cane 2,566 

HOGS. 
Sanwa ca tae Cena oP ho NA SEERA RO CRD 80,650 
Kansas City 33,495 

Vereen 32,721 
East St. Louis 29,268 
St. Joseph 18,201 
Sioux City 16,959 

Sudahy ...... 11,627 
Cedar Rapids 6,700 
Ottumwa .... 8,331 
South St. Paul 21,068 
Philadelphia 7,140 
Indianapolis 22,652 
— _ eae 11,407 
New York and J 078 
Oklahoma City ... 12,581 
Milwaukee . am 
Cincinnati ..... 

SHEEP. 

RR eer eee ee eee eee 30,200 
cannes ES x caw esiascnnd dese) swibewaseacuus 19,721 
An 6 ES ere re erry er eT 14,358 

East St. | OS oS a ee te ree 1,969 
Ns eines 64 6k auth s 00 6a ee eis et ene cange 11,213 
TE le Seria as Gakie.<.00 4 44h ee cwad ssasaae 977 
I Se Fray cob 0005 0 ao oo sins c cant sete 289 
I ES PM in oc ccc cc cwcccccencsscceseees 545 
EE, 6 cca.n'e 9.96 02 40:0 9d Ralsese de gencaace 14,402 
ore = A EP eT rT er 312 
FS Oe Oe et rE Orie 5,229 

— "York ee DU CRESS. 6.5 5:0 0 0.dé 00-600 50 00% 27,629 
GIN nec cae cc ens ccesenncneccscceces 98 


RECEIPTS 


SATURDAY, 


Chicago 
Kansas City 
Omaha 
St. Louis . 
St. Joseph 


ap City 1,600 
200 7 
Oklahoma City 300 400 
Fort Worth 300 400 
Milwaukee 100 100 
Denver .. 400 100 
Louisville 200 2,200 
Wichita ... 300 400 
Indianapolis 200 4,000 100 
Pittsburgh 100 1,000 1,000 
Cincinnati 100 1,500 400 
Buffalo .... 100 2,400 400 
Cleveland .... 100 2,000 500 
Nashville, Ten 1,400 
ee A ee 100 500 
MONDAY, APRIL 24, 1922. 
Cattle. Hogs. Sheep. 
Sree 25,000 45,000 17,000 
Kansas City 13,000 13,000 11,000 
. UPS es . 9,000 12,500 4,000 
By 6 tieleeieiee ects ccw eee 14,500 1,500 
Be Oras. a:0:9:9:4:6 cea an 3,000 4,500 3,000 
| 2,000 4,500 500 
le Se 2,500 5,000 1,000 
Obklabomae=Olty ..... 2.06 ,600 2,000 ikamice 
oo.) a 2,500 2,000 500 
Milwaukee ......... 1.9 400 sriies 
eS ee 2,600 1,800 5,000 
Louisville .......... 500 2,500 200 
eee 1,000 1,500 100 
eee 1,000 6,000 100 
iyi ee 1,200 8,000 4,000 
CIEE 6 bndcceccscunies 1,100 8,000 300 
IEE ia. dco Wank 04 ~'0< 2,700 17,000 6,000 
lo a ee 1,3 6,000 600 
Nashville, Tenn. 200 2,000 100 
I Sih ok gs ol deb 4care we 4,200 800 100 
TUESDAY APRIL 25, 1922. 
Cattle Hogs Shee; 
CUMMRME I ian 6.0 ase 0% 10,000 500 18,000 
ee ee 10,000 12 5,000 
| ere 8,000 12, 9,000 
gh OO” ES ry 3,000 13,500 1,500 
DP ones cdwcences 2,000 5,000 3,000 
a 2,500 9,500 500 
a. Aaa 2,500 7,500 1,000 
Oklahoma City .... 800 800 enaece 
ly 3 2 a ee 500 600 
Milwaukee 600 2,500 200 
pO Serre 1,300 1,800 7,300 
eee 300 500 100 
NI a6 cc ere ¥<.6 9 400 1,000 «sana 
er 1,000 8,000 100 
IN oe dinkié a siwansc’ns 100 ,000 500 
CEE oo. cir cicc knee one 500 4,200 300 
Botelo *...<... 300 2 500 800 
aac cncine ec iece's 20% 2,500 500 
WROMOEIE, “SOND. 22.c00c 100 - i eee 
TONONOG ci ween ces 1,900 1,600 200 
WEDNE SD: AY, APRIL 26, 1922. 
— Hogs. Sheep. 
CRIIREE : cn wececsees 8,000 16,000 17,000 
Kansas City iI2) 5/000 10,000 6,000 
Omaha 5,000 10,000 15,000 
St. Louis . eens ee 11,000 1,500 
le eee 2,700 8,500 4,000 
Sioux City 2,500 9,500 1,000 
Oa) eee 3,000 12,000 5 
Oklahoma City .... 700 3,500 eeeee 
Bort ‘Worth: .i.... 300 700 Saeue 
Milwaukee 400 1,000 2 
reer ere 1,200 800 3,000 
Des <6 io 4 6 soe Soe 200 2,000 400 
WN S68 6 sae ve cnnss 1,000 1,000 oawass 
Indianapolis ...... 600 6,000 100 
le aera 100 1,500 500 
CINGINMEEL «2.0 ceceessesees 5) 4,200 500 
Rare 6 scaw nb 4.36 weskeeres a 100 1,500 1,200 
CUBROINNG) |. coe cewsecccesas 300 3,000 1,000 
Nashville, Tenn. ......... 100 3,000. eae 
PUNO soscnwcsacgees 000 1,800 100 
THURSDAY, RIL 27, 1922. 
Hogs. Sheep 
CUMRROG 606i bak 4s eee 31,000 12, 
Kansas City 6,500 4,000 
MME hc 5 airy cde aia oi esn aed 12,000 8,000 
EN ho 6 wv aars aco aainase 10,000 600 
St. Joseph - 5,300 2,500) 
Sioux City f 7,500 1,000 
a Cerrar eee 2,000 6,000 100 
Oklahoma City ....... 700 1,400 
Fort Worth .....0c.ccese 2,500 7 osees 
WRRIWAUREE. conc ccc ceases 600 25,000 100 
eee ee 900 1,300 100 
Indianapolis ............. 200 7,000 100 
See err 2,500 300 
re ee er 700 7,500 700 
PO eon 6 hc ccc geweanss - 900 200 
FRIDAY, APRIL 28, 1922. 
Cattle. Hogs. Sheep. 
CHIBRMO oc a ois sc dicdiw'e iseee 4.000 23,000 8,000 
Kansas City .........6.:. 1,000 2,000 2,000 
ONIN a5. 0:4: 074: 6:9-0.5.879.000. 3: @ 8,000 3,000 
BES Enc ccs ciecc ceases 700 10,000 200 
Wes CUI, oc cisccsictacdee 400 2,000 
SiS CARY on cc cc iise cece 1,506 1,000 
i, Se oe 1,800 200 
Oklahoma City .........: 300 - 
Fort Worth ...........- a. Jerr 
Milwaukee 100 SOD ews 
TNO coisa vec cvescccees 900 100 
WRGIAMONOHA. «...65 .0sacecs 800 3 
Pittsburgh .......---ee0e: ane 2: 500 
Cincinnati .....ccceeeeees 900 5,000 300 
BGI oo d.n enc cscccccione. 100 5,100 6,000 
go— — 


NEW YORK LIVESTOCK. 


Receipts for the week ending Saturday, 
April 22, 1922: 


Jersey City 
New York 
Central Union 


Total 
Previous week 


Two weeks ago..... 


APRIL 22, 1922. 
Cattle. Hors Sheen 
1,000 4,000 3,000 
ésmele 300 SO 500 
és ees 300 mabe 
terete 100 00 
100 
























for week... 


Cattle . Sheep. 
.. 3,514 8,679 7,416 16,220 
1,619 4, 16,860 2,067 
3,127 1, 653 3,426 
8,260 14,967 24,929 21,713 
7,220 883 ,792 28,193 
9,890 13,258 ,091 27,150 





AT CENTERS. 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES active. One packer 
cleaned out 25,000 December-January 
strike slaughter, moving Texas at 11, un- 
derweights 10c; butts llc; Colorados loc, 
branded cows 10c; heavy cows 10c. Same 
packer sold 4,000 April natives 14c; car 
Kansas City March heavy Texas sold 12%c 
f. o. b. probably for California shipment. 
Same seller moved 2,000 February-March 
southern heavy Texas l13c, being ™4c ad- 
vance. About 2,500 March branded cows 
sold 10%c. Another packer moved car 
northern March natives 13%c. About 
4,000 March-April light cows brought 
11%c and 5,000 straight Aprils made 
12%c. About 4,000 Swift Montevideo 
steers made $42.00 and 4,000 Wilson frig- 
orificos advanced to $40.25, about 75c up 
from yesterday. April natives quoted 
14c; Texas 131c; butts 18c; Colorados 
12c; branded cows llc; heavy cows 12c; 
lights 124c; bulls 7@8%4c. 

COUNTRY HIDES.—A steady market 
continues in country hides. A good de- 
mand is still evident for the popular light 
weight varieties and most sales are being 
effected at ll%c for stuff running as 
much as thirty per cent grubby. Some 
sales are quietly made at 11%c but it 
seems difficult to get 12c. Most sellers 
consider 8%c about the nominal market. 
Sales are being made as low as 8c and 
some lots of choice heavy weight hides 
are priced out as high as 9c. The situa- 
tion in the originating sections is steady 
in tone. All weight hides are ranged at 
8%@8%c Chicago basis for business. 
Most sales are about 8c. Heavy steer- 
here are quoted about 8'.@9c: heavy cows 
and buffs are ranged at 8@8%¢c for busi- 
ness. Extremes are quoted at 11@11l%ec 
for average to good quality. Some lots 
made 11%c recently. There is a great 
deal of confidence engendered by reason 
of the much improved tone to packer light 
hides. Branded country hides are quoted 
at 6@6%c flat basis; country packer 
branded hides range at 8@10c; bulls 5% 
@6%c nominal; outside usually asked; 
country packer bulls 7@7%c; glue hides 
4@5c. 

NORTHWESTERN HIDES.—Business 
is still being effected in Twin Cities hides, 
but usually in moderate volume by reason 
of the meagre available stocks. All 
weight hides command 8%c and light 
stock lle paid. Heavy hides are bring- 
ing 8@8%c with latest business at the in- 
side figure. Bulls are priced at 54%@6c; 
kipskins quoted at 9@llic; calfskins at 
10@12c and horse hides at $3.00@3.35 
flat f. o. b. 

CALFSKINS.—One packer moved 7,500 
January through April kipskins at 13c for 
natives, 12c for overweights and 10c for 
brands. Last sales of city kipskins were 
at 13c. Calfskins are  sentimentally 
stronger. Two cars of local first salted 
city skins moved recently at 14c and 
it is stated today that a couple of 
ears made 14%c. Collectors are en- 
deavoring to obtain 15c since the big 
movement noted in packer skins at that 
level, but well posted operators state that 
it is still possible to secure local skins at 
14%c. Packers sold this week at 15c, 
involving 35,000 March Chicago and St. 
Paul skins. Unsold killers are now in- 
clined to talk stronger levels. Buy- 
ers while admitting the situation has 
changed aspect are unwilling to follow 
any upward tendency at this time. Out- 
side city skins are quoted at 12@14c and 
countries at 10@12c; deacons 65@80c for 
descriptions. 

DRY HIDES.—Western all weights last 
sold at 14c. 

HORSE HIDES.—Renderer hides quoted 
3.75@4.00 with outside asked. Mixed 


city and country hides quoted at $3.25@ 
3.50 and country run at $2.50@3.00 for 
age and description. 

SHEEP PELTS.—Packer woolskins 
quoted unchanged at $1.75@2.10 for qual- 
itv; shearlings 55@56c for 1’s and 42%c 
last paid for seconds. Dry western pelts 
quoted 18@16c; pickles $2.75@4.50 and 
goats 40@80c. 

HOGSKINS.—Country run 15@30c; re- 
jects half; strips 4@5c. 


New York. 

PACKER HIDES—Business is slow of 
consummation in city slaughter stock. 
Killers are endeavoring to move April 
slaughter, but without success as yet 
owing to prices asked being considered 
too high. A few winter hides are still un- 
sold, natives being quoted at 15c, butts 
12c, and Colorados at lle. Sellers are ask- 
ing a cent advance on April take-off and 
buyers think this too much. Cows are 
quoted 1044@12c for dates; bulls, 7%4%@8c. 

SMALL PACKER HIDES—No change 
is noted in eastern small packer hides. 
A wide variety of prices prevail as_ to 
quality and seller. Some recent sales of 
April native steers were effected in a 
range of 1014@11%ec and cows ranged at 
10@11lc. Most of the April small packer 
hides are held at 11% for cows and 12%c 
for steers. Tanners are slow to operate on 
such a level as yet. Bulls and brands 
quoted at 7T@7lec. 

COUNTRY HIDES—A steady to strong 
market continues in most all descriptions 
ol light weight country hides suitable for 
patent leather production. Boston tan- 
ners are paying up to 11%c for midwest 
extremes running twenty to twenty-five 
per cent grubby, but they do not wish to 
pay 12c for the grub free kinds, small 
offerings of which are noted from time to 
time. An occasional transaction is noted 
in moderately grubby extremes at 11%4c. 
Sellers in the main are not anxious to 
offer gcods containing less grubs than 
currently received on account of such a 
practice leaving undesirable hides on 
their hands. This is mainly the cause of 
tanners being forced to trade in a greater 
percentage of grubby hides than they 
would ordinarily care to in view of the 
demand for leather. New York traders 
are beginning to display a little more life 
and are willing to book all weight season- 
ably new hides up to 8%%c. Philadelphia 
sellers report extremes commanding up 
to 114%c for twenty per cent grubby 
goods. The heavier weight hides are slow 
to move, but some buffs have changed 
hands at 814 @8éc within recent few days. 

CALFSKINS—Another lot of a car of 
5/7 New York trimmed city calfskins 
changed hands at $1.10. Prior movement 
Was at $1.15. Most sellers talk $1.15@1.85 
@2.50, the last sales figures on three 
weight skins. Buyers are slow to take 
hold, notwithstanding the apparent 
strength reported from the west. Out- 
side city skins are quoted on a basis of 
75@90c on lights. Untrimmed skins 14c¢ 
for cities, 7,000 Hungarian wet salted 8-9 
average skins available at 32c and best 
bids 28c. At Tours French auctions light 
skins brought 300 fr., equal to 31c: me- 
diums sold at a little higher. Kips quoted 
$2.95@3.60 for veals. 








KANSAS CITY. 

(Special Letter to The National Provisioner.) 

Kansas City Stock Yards, April 26. 
Moderate receipts today added further 
strength to the cattle market. Prices 
ruled strong to 25c higher than Tuesday, 
and 25c to 35c higher than Monday. Trade 
was active. Though rather uneven at the 
opening, the hog market closed 10c higher, 
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and average prices were slightly above 
Tuesday. Shorn sheep were 25c lower, and 
wooled and clipped lambs were 10c off. Re- 
ceipts continued moderate. 

Receipts today were 5,000 cattle, 10,000 
hogs. and 6,000 sheep, compared with 6,000 
cattle, 11,000 hogs, and 6,000 sheep a week 
ago, and 4,200 cattle, 12,500 hogs, and 11.- 
225 sheep a year ago. 

Killers were anxious for fat cattle today 
and most of the offerings cleared at $7.75 
@8.35, or 15@25c above Tuesday. Tradc 
was snappy and a complete clearance was 
made by noon. The general action in the 
market this week indicates a good demand 
for next week. Eastern orders are large 
and local killers are taking all classes 
Prime steers in practically all weights are 
selling at $8.25@8.50. Fat cows are selling 
at $4.75@7, and fat heifers $6.25@8.40. 
Prime mixed yearlings brought 8@S8.50. 
Veal calves are 50@75c higher than last 
week’s close. 

A few hogs sold early at barely steady 
prices, but in a short time trade was active 
and the market closed 10c higher and in 
the highest position of the week. The top 
price was $10.25 and bulk of sales $10.00@ 
10.20. Pigs were 10@15c higher, top $10.40. 
General indications are that the market is 
in for a general advance next week. Pack- 
ers have increased their orders materially 
this week. 

The sheep market lost some of its edge 
today. Clipped sheep declined 15@25c and 
fat lambs were 10c lower. Clipped Texas 
wethers sold at $8.75@9.50, and wooled 
lambs mostly at $15.60@15.90. 


—_—e— 


OMAHA. 
(Special Letter to The National Provisioner.) 
South Omaha, Nebr., April 26. 

With somewhat heavier receipts of cattle 
this week the market broke sharply on 
Monday but recovered quickly on Tuesday 
and Wednesday so that values are actually 
around 15@25c better than a week ago. 
The imprevement in the trade is attribut- 
able to the better beef markets in the East 
and the better shipping demand. 

Choice yearlings sold up to $8.50 today, 
and prime light weights would bring $8.75 
or better. Best of thé weighty steers are 
selling around $7.70@8.40, and bulk of the 
fair to good cattle move at a spread of 
$7.40@7.90. with little of any consequence 
below $7.00. 


Cews and heifers have been moving 
freely at rather stronger prices of late, 
best heifers going at $7.75, and common 
canners as low as $2.75. Fair to good 
cows and heifers are going largely at a 
spread of $5.25@6.25. Veal calves are 
sharply lower than last week at $6.00@ 
9.00, but bulls, stags, etc., are quotable 
steady at $3.00@7.00. 

There have been no new developments 
in the hog market and prices today com- 
pare very favorably with a week ago. Both 
shippers and packers continue to main- 
tain a decidedly bearish attitude toward 
the market, but it is evident that they 
want the hogs around present levels, and 
the moderate receipts are moving freely 
right along. With 9,700 hogs here today 
prices ruled 10@15c higher. Best light 
weights sold at $10.15, as compared with 
$10.20 last Wednesday, and bulk of the 
trading was at $9.90@10.10, against $9.75@ 
10.00 a week ago. 

In the main the trend of values for 
sheep and lambs has been upward, and al- 
though prices are slightly lower than the 
first of the week, they are still around a 
quarter higher than last week. Demand 
has held up surprisingly well, while re- 
ceipts have been comparatively limited 
most of the time. Fat wooled lambs are 
selling at $14.25@15.75, with California 
spring lambs bringing $15.75@16.75. Year- 
lings are going at $9.50@13.50, wethers at 
$9.00@ 12.00, and ewes at $9.00@9.75. 
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Chicago. 
Reported by the U. S. Bureau of Markets.) 
Union Stock Yards, Chicago, Ill. 

All classes of cattle met active outlet 
during the week. Beef steer values, in the 
face of larger runs, recovered early losses 
and closed fully steady with the previous 
week end, while yearlings gained 15 to 
25c. Young cattle grade for grade com- 
manded moderate price premiums over 
heavy bullocks. Active competition for 
and searcity of she stock resulted in mar- 
kets bordering on the runaway order, 
yearling heifers showing the big end of 
the 15 to 25c advance. A combination of 
shipping and export orders for bulls pried 
values loose from the steady niche they 
have been occupying for several weeks 
and prices today ruled 25 to 40¢c higher 
than a week ago. Veal calves advanced 
50c for the week, lighter runs being the 
factor. 

Offerings locally for the first four days 
of the week, at approximately 56,700, were 
about 9,000 larger than the corresponding 
period the previous week, ten markets 
showing an upturn in numbers of about 
11,700. Local receipts for the four-day 
period were about 2,000 larger than same 
period a year ago. 

Yearling reached $9.25 on Wednesday, 
when best heavies scored $9.00, these 
being extreme top prices for the week on 
the two descriptions. A large proportion 
of the week’s run consisted of beef steers 
of quality and condition to sell in a spread 
of $7.50 to $8.50, few moving into dressed 
beef channels under $7.00. Shippers were 
active on most sessions, reflecting a more 
active demand for dressed beef. Export- 
ers bought moderately early in the week. 

Mellow fat heavy cows sold upward to 
$7.25 and heavy barren heifers up to $7.65 
and above, light yearlings meeting active 
competition upward to $8.60 and above. 
The in-between grades of both fat cows 
and heifers showed the largest upward 
price revisions, the bulk of butcher she 
stock going today at $5.50 to $7.15. Coun- 
try demand was a factor in boosting low- 
priced cows. Canners and cutters sold 
largely at $3.65 to $4.50 and reflected an 
upturn of 15c. 

The advance in bulls tended to narrow 
the range between that class and fat she 
stock, a spread which has been regarded 
as out of line recently. Best bologna bulls 
today reached $4.75 with bulk at $4.40 to 
$4.60. Heavy beef bulls weighing a ton 
or more brought upward to $5.35 to ex- 
porters who have been active contenders 
all week. Choice 1,400-lb. fat bulls sold 
upward to $6.25 and individual sales of 
light yearlings reached $7.25 and above. 

A reduction in the marketings of veal- 
ers at the primary markets allowed sell- 
ers to advance prices and gains on Tues- 
day amounted to 50 to 75c. Steadiness 
with the advance ruled until today, when 
prices were steady to 25c lower, the bulk 
of the vealers going at a spread of $7.50 
to $8.00 to packers, who took a few spe- 
cialties upward to $8.50. Shipping demand 
for vealers showed more volume and out- 
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LIVE STOCK MARKETS 


siders paid upward to $9.50 for choice 140 
to 160-lb. calves at the best time. 

Demand for stock steers exceeded the 
supply and price accumulations amounted 
to 25c and in spots more. Feeders also 
shared the advance and both stockers and 
feeders are now selling at the high point 
ot the year so far. Bulk of the yearling 
stockers sold on country account in a 
range of $7.00 to $7.50. Several choice 
loads sold higher. Meaty feeders, averag- 
ing 1,100 lbs. and more, went to the Min- 
eral Point, Wisconsin, district at $8.00 to 
$8.25. Numerous loads of selected 1,000 
to 1,050-lb. feeding steers went to corn 
belt feed lots at $8.00, and 25 head, aver- 
aging about 1,000 lbs., went to New Jer- 
sey at that price. Demand for stock cows 
and heifers was also active and _ prices 
showed about the same gain apparent in 
steers. 

Chicago’s receipts of hogs for the first 
four days this week totaled approximately 
112,000, or 32,000 more than the same pe- 
riod last week, and 9,000 less than similar 
period a year ago. Ten market total for 
the week to date of 398,000 shows a gain 
of 74,000 over a week ago, but was 44,000 
under a year ago. Along with this in- 
crease in receipts over last week occurred 

(Continued on page 47.) 
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ST. LOUIS. 
(Special Letter to The National Provisioner.) 
National Stock Yards, Ill., April 26. 
Light receipts in the cattle yard con 
tinue to be the rule and this fact, due to 
bullish reports from the eastern beef mar- 


kets, has had the effect of a considerably 
stronger tone in the trade. The receipts 
this week are right at 15,000 and the qual- 
ity fair. The top sale for the week was 
made on Tuesday at which ttime $8.90 was 
paid for a string of 1,458-lb. Illinois fed 
steers. The next price to this for the 
period was paid on two loads of Angus 
steers averaging 1,400 lbs. which brought 
$8.35. Quite a few cattle have been sold 
around the $8.00 mark and the bulk of 
the sales range from $6.75@7.50. 

In the butcher cattle department the 
quality is much the same as in heavy 
beeves, nothing that can be called choice 
or prime in the offerings. A real good 
bunch of mixed steers and heifers brought 
the top at $8.35, and a number of strings 





Order Buyers 
Fat Cattle 


Omaha Cattle Figure Best 


Frank Anderson & Son 


Buyers of Cattle Only 
Stock Yards Station OMAHA, NEB. 


Reference: Live Stock, National Bank 














We Buy Hogs on Commission 


for many of the best packers in the country STRICTLY AS AN ORDER FIRM. 
Since our establishment in 1900 we have rendered most efficient service in buying for our customers. 


Results Tell the Story 


For reference: Any of our customers or Merchants National Bank, Indianapolis. 


McMURRAY & JOHNSTON 


LIVESTOCK PURCHASING AGENTS 


U.S. YARDS INDIANAPOLIS 


INDIANA 
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of good quality yearlings scaled at $8.00@ 
8.25, with the bulk of the sales in the 
yearling class ranging from $6.00@7.60. 

A spread of $4.00@6.25 covers the range 
in butcher cows, a few fancy heavy cows 
are selling up to $6.50, canners and cutters 
range from $2.75@3.75, heavy beef bulls 
$4.50@5.25, bologna bulls $4.00@4.50, good 
light weight butcher bulls $5.00@6.25. 

The hog supply this week is a little better 
than 63,000, which is about a normal run 
tor this period of the year. The quality 
of the offerings is fair to good. The fea- 
turing demand of the market is for hogs 
weighing from 175 to 210 lbs. These are 
particulariy desired by the order buyers 
for the eastern trade. Mixed and butcher 
grades are in almost equal demand and 
with light hogs are selling at the top of 
the market. 

The supply of good weight hogs and espe. 
pially extremely heavies, is meager. In 
fact there are very few extremely heavy 
hogs coming in at ali. The trend of the 
market this week has been towards higher 
prices and the average is about 15c higher 
than a week ago, with the exception of 
rough hogs which are on a fully steady 
basis. 

Today’s 
butchers. 


quotations are: 
$10.45@10.60; 


Mixed and 
good heavies, 


$10.85@10.50; roughs, $8.85@9.00; pigs, 
$9.25@10.45; lights, $10.45@10.55; bulk, 


$10.45@10.50 

The sheep run this week was 5,500 and 
the run consisted almost entirely of lambs. 
A few fat sheep were in the offerings and 
they found strong demand and prompt 
sale. On this grade the market is steady. 
Good light wool ewes are quoted up to 
$8.75, with the bulk going at $8.00@8.50. 
Heavy ewes are swinging around the $8.00 
mark. Clipped sheep, $7.50@8.00. What 
few wooled lambs are available are only 
medium to fair in quality and they range 
in price from $12.50@14.00. Good to choice 
wooled lambs would bring more money. 
Clipped lambs range from $13.65@14.25, the 
top figure being the highest of the season 
on this grade. Spring lambs are in smal] 
supply, and at this writing they are quoted 
at $16.50@16.75, which indicates about a 
2d5e decline for the week. 





Oldest Hog Buying Firm 
on Indianapolis Market 


C.F. Kramer Co. 


Established 1890 
U.S. Yards, Indianapolis, Ind. 


Buyers of Hogs 
on Commission 


Reference: Live Stock Exchange Bank 








J. W. MURPHY 


OMAHA 
Buyer of Hogs 


on Order 


SPECIAL. ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 


We Handle Hogs Only 


Utility ana Cross Cypher 


Commission for Buying: 
$5.00 per D.D. $4.00 per S.D. 


Any Meat Packer 





Reference: 
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ICE AND REFRIGERATION 


ICE NOTES. 

Abbeville, La., is planning to install a 
new ice plant. 

H. W. Kaths, 
shortly start the 
plant. 

C. G. Crawford, Milton, Ky., is planning 
to erect a new ice plant in the near 
future. 

The Magic City Ice Co., Endicott, N. Y., 
will build a new ice plant in the near 
future. 

J. O. Raley, Cheraw, S. C., is interested 
in the establishment of a new cold stor- 
age plant. 

The Imperial Ice Co., Parkersburg, O., 
has increased its capital from $625,000 to 
$1,000,000. 

William Macomber is going to build a 
new ice plant on Del Paso boulevard, Sac- 
ramento, Cal. 

The Ann-A Fuel Co., Ann Arbor, Mich., 
is going to add an ice department to its 
activities soon. 

The Alpine Light & Ice Co., Alpine, Tex., 
has been incorporated and will start op- 
erations shortly. 

The Somerville Ice, Light & Water Co., 


will 
ice 


La Crosse, Kans., 
building of a new 


Somerville, Tex., is going to add ice plant 
equipment to its plant. 

The city of Fernandina, Fla., has voted 
bonds to improve various municipal plants 
including the ice plant. 

The South Texas Cotton Oil Co., Hous- 
ton, Tex., is planning to establish an ice 
plant in the near future. 

The City Ice Co., Lanvale and Maryland 
avenue, Baltimore, Md., has recently in- 
creased its capital to $250,000. 


W. L. Kirkpatrick, New London, O., is 
going to erect a new ice plant which will 
be ready for business very shortly. 

William Hirth, editor of the Missouri 
Farmer, and Henry Dean, Mexico, Mo., are 
planning to erect a cold storage plant 
there. 

The N. E. Ice Manufacturing Co., Leroy 
and Front streets, Philadelphia, Pa., will 
begin the erection of a new ice plant this 
month. 

The Pacific Fruit Express Co. will in 
the near future begin the erection of a 
new ice plant at Nampa, Ida., which will 
cost about $209,000. 

The St. Thomas Packing Co., Pork Gravel 
road, St. Thomas, Ontario, Can., is pre- 
paring plans for a new cold storage plant 
to cost about $50,000. 
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JOHN R. 
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West of 22nd St. 


gerator Construction 


e Insulation 
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ELPHIA, PA. 
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Cold Storage 


conserve most of the nation’s 
food, and Refngerating Equip- 
ment is the most essential element 
in their construction. 


To hold proper temperatures constantly install FRICK 
Refrigerating Machinery and Equipment. 


Plants 








The Floresville Ice & Cold Storage Co., 
Floresville, Tex., has been incorporated 
with a capital of $20,000 by J. T. Lawter 
and J. D. and J. W. Spruce. 

Plans for the establishment of a new 
ice plant at Winchester, Ky., are being 
considered by D. T. Matlack, the president 
of the Chamber of Commerce. 


The Walla Walla Meat & Cold Storage 
Co., Walla Walla, Wash., is going to install 
egg coolers at its plant shortly and expects 
to increase the capacity in a short time. 

G. W. Weatherly, president of the Crys- 
tal Ice & Cold Storage Co., Portland, Ore., 
is considering the plan of establishing an 
ice plant at Astoria, Ore., to cost about 
$40,000. 

The Georgia Ice Co., 431 Harmon street, 
Savannah, Ga., of which A. M. Dixon is 
president, is making extensive changes 
and improvements in a plant it has re- 
cently acquired. 

The Ord Ice Co., Santa Barbara, whose 
president is Emmett G. Ord, is planning 
to erect a new ice plant at Santa Clara 
and Figueroa streets, Ventura, Cal., which 
will cost about $440,000. 


—— 
REFRIGERATION CONGRESS PUT OFF. 


The Fourth International Congress of 
Refrigeration, which was to have been 
held in London this year, has been post- 
poned until 1924. The reason for this post- 
ponement is that the present uncertainty 
in the business everywhere is not favor- 
able for setting in motion the machinery 
which would be necessary to make the 
congress a success. Previous congresses 
were held at Paris, Vienna and Chicago, 
and as several years have passed a great 
advance is hoped as a result of the next 
meeting of the world’s cold storage ex- 
perts. 


REFRIGERATING 
ENGINEERS 


We install the NORWALK ICE 
MACHINE. Write us for particulars. 


ARCTIC COLD STORAGE 
CONSTRUCTION CO. 


39 Cortlandt St. 
Rector 8990 New York City 





Packing House Specialists 


CORK 
INSULATION 





erating equipment. 
yan’, 


Rand 


'S USED IN THE VOGT 
COMPRESSION SYSTEM 





MANUFACTURERS OF ICE AND REFRIGERATING EQUIPMENT— DROP FORGED STEEL VALVES AND FITTINGS WATER 
TURK AND BORIZONTAL RETURN TUBULAR BOILERS OIL REFINERY EQUIPMENT. 


TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
Let us aid you with our experience in selecting the machine 
which fits your requirements, assuring you the most efficient and economical service. 


Refrigerating Equipment 
Absorption — Compression 
HENRY vosr MACHINE CO. 


TED 
Louisville, Ky. 


NEW YORK -— CHICAGO 
TULSA, DALLAS 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., *’pHit'sperpiia Ba 





Atlanta—M. & M. Warehouse Co. 


Baltimore—Werning, Moving, esting. & Stor- 
age Co.; Frank R. Small, 619 Equitable 


Boston—G. W. Goerner, 40 Central St. 

Buffalo—Central Supply Co.; Keystone Ware- 
house Co. 

Chicago—Ernst O. Heinsdorf, Chemical Bidg. 

Cleveland—Curtis Bros. Transfer Co. 

Detroit—Brennan Truck Co. 





El Paso—R. E. Huthsteiner, 615 Mills Bidg. 
Jacksonville—Jacksonville Whse. & Distrib- 


is Co. 

Mexico, D. F.—Ernst O. Heinsdorf. 

New York—R 1 & Hasslach Cc 
Co., 709 Sixth Ave, 

Newark—American Oil & Supply Co. 

New Orleans—O. E. Lewis Co., Inc., 688 Camp 





Norfolk—Southgate Forwarding & Storage Co. 
Philadeilphia—Henry Bower Chemical Manu- 
facturing Co. 


SPECIFY BOWER BRAND ANHYDROUS AMMONIA which, subject to prior sale, may be obtained from the following: 


Pittsburgh—Pennsylvania Transfer Co., Du- 
quesne Freight Station; Pennsylvania Brew- 
ers Supply Co., 158 Tenth St. 

Providence—Edwin Knowles, 26 Custom House 


Richmond—Bowman Transfer & Storage Co. 
R t Rochester Carting Co. 
Savannah—Savannah Brokerage Co. 

San Francisco—-Mailliard & Schmiedell. 


Weddle & Co., 67 Walbridge Ave. 
Washington—Littlefield, Alvord & Co. 











CHICAGO MEAT TRADE CONDITIONS 

Meat trade conditions at Chicago for the 
week are reviewed by the United States 
3ureau of Markets as follows: 

Under a much improved demand for 
fresh meats, the volume of the week’s 
business showed considerable increase 
with all prices holding steady to higher 
with the exception of a slight decline in 
steer prices. Cooler weather and mod- 
erate supplies assisted materially in sus- 
taining prices and demand. 

Steer supplies consisted largely of me- 
dium and good grades and a good per- 
centage of choice bullocks, but few com- 
mon steers. A general decline of around 
50c was made on all grades except com- 
mon early in the week. An occasional 
sale of $15.50 on choice yearlings was re- 
corded, with $15.00 the practical top. The 
bulk of desirable handyweight steers sold 
from $13.00 to 14.50 while heavy steers 
of similar quality sold at 50c to $1.00 less, 
weight being an important factor. Cow 
offerings of all grades were light and 
prices held steady to strong with last 
week’s closing. Heavy cows of good cut- 
ting quality were favored while common 
light cows moved slowly. With an in- 
creased demand for bologna bulls and a 
limited supply, prices advanced fully 50c 
during the week. 

While supplies of veal were fairly lib- 
eral, especially the first half of the week, 
demand proved sufficient to keep stock 
moving well, with prices advancing $1.00 
by midweek. High prices of lamb have di- 
verted more attention to veal. Choice 
calves were scarce, common and medium 
light weights constituted the major part 
of the offerings. 

Although the demand for lambs was 
somewhat slow, dressed costs were higher 
and selling prices show a general advance 
of $1.00 for the week, with an occasional 
sale $2.00 higher. Some California spring 
lambs were offered at $35.00 to 38.00, but 
they moved slowly with few above $36.00. 

Moderate offerings of mutton met with 


_demand sufficient to keep stock moving 


well at last week’s closing prices. 

With supplies of pork moderate and 
Well in keeping with the demand which 
Was much better than for several weeks 
past, stocks moved well with prices grad- 
ually advancing and the week’s business 
showed substantial gains, both in volume 
and prices, over last week. 

Compared with last Friday, common 
Steers steady, other grades mostly 50c 
lower, cows unchanged, bulls 50c higher; 
veal and lambs $1.00 higher; mutton 
Steady; pork loins $1.00 to 2.00 higher, 
Shoulders 50c to $1.00 higher, Picnics 50c 
up; Boston butts 50c to $1.00 higher and 
Spareribs 50c higher. Pork will be well 
Cleaned up with very light carryover of 
other meats. 











An Ideal Unit for the Packing House 





The YORK Semi-Enclosed Ver- 
tical Single-Acting Machine 
with direct Motor Mounting 


HERE electric current is 

available at a _ reasonable 
cost, our Semi-Enclosed Machine, 
with direct motor mounting, 
makes a neat, clean and highly 
economical plant—no belts, no 
engine or steam lines. 


The machine occupies a compara- 
tively small floor space. 


All the power developed by the 
motor is delivered to the crank- 
shaft of the machine. 

| These machines are built in sizes 
from 30 tons refrigerating ca- 
pacity upwards. 


Write for detatled information and prices. 


YORK MANUFACTURING CO. 


Ice Making and Refrigerating 
Machinery Exclusively 
YORK - - NNA. 

















JAMISON’S 
STANDARD 
TRACK 
DOOR 


A powerfully constructed, thor- 
oughly insulated Cold Storage 
Door for Packing Houses, 
Abattoirs and all plants where 
overhead rails are in use. 


May we send you catalog 10? 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Storage Door Co. 


Hagerstown, Maryland U.S.A. 




















MEAT 
COVERINGS 


All kinds of Stockinette 
and Knit Bags for 


BEEF 
CALF 
SHEEP 
HOGS 


Write for 
Samples and Prices 


The 
Adrian Knitting 
Company 


400-410 Water Street 
ADRIAN 
MICH. 











Everything 
Wears 


Out 
BUT 


A.Backus, Jr.& Sons Baskets 


Dept. N. 


UTWEAR 
DETROIT, MICH. EVERYTHING 
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FRENCH MARKETS FOR U. S. PORK 
(Continued from page 25) 

nation, paid the minimum duty of 35 frs. 

per 100 kilos, while American salt pork 

had to pay the maximum duty of 50 frs. 
American Sausage Popular. 

The import figures give a clue to the 
popularity of American sausage in France. 
The domestic sausage is a _ seasonable 
proposition. Whatever its original virtues, 
they are at best transitory. French sau- 
sage shares the advantages and disadvan- 
tages of fresh meat. It is highly esteemed 
when fresh, but it has poor keeping qual- 
ities. American sausage made from 
chilled meat scientifically treated with the 
processes of manufacture carried to a high 
degree of perfection, keeps the year round, 
and sells in France in competition with 
the famous Aries sausage. 

The type most in favor is the large sau- 
sage from twelve to eighteen inches long, 
made of pork meat with a small admix- 
ture of beef and put up in hog casings. 
Another favorite type of Arles sausage is 
put up in beef casings. Our sausage trade 
rests on the rock bottom of. unquestioned 
excellence and widespread popularity. In 
the year 1920 a single American firm sold 
in one season 60,000 boxes of 25 kilos 
each. There is nothing discouraging in 
the outlook tor continued expansion in 
this trade except along the line of possi- 
ble governmental interference. 

American sausage before the war sold 
at from 300 to 400 frs. per 100 kilos. The 
price subsequently moved to the high fig- 
ure of 1,650 frs., and sales at present 
range from 1,200 frs. to 1,300 frs. per 100 
kilos. When the price got up to three 
and one-half times the pre-war figure, the 
coefficient for the tariff was raised from 
50 frs. to 175 frs. The latter figure was 
reduced over night to the flat rate of 100 
frs. per 100 kilos. The duty and the ex- 
change are the two variables with which 
the trade has had to contend. 


French Hogs Not Lard Type. 

France is a heavy consumer of lard, 
particularly in the north. In the south 
recourse is made to olive and other vegeta- 
ble oils. There are certain aspects of our 
lard trade which put the business in a 
class altogether to itself. This trade, in 
the first place, has very little connection 
with the domestic hog industry. In place 
of our corn-fattened hog, the French farm- 
er produces a type of pig that ekes out a 
living on forage, table scraps and potatoes. 
The pig is sometimes finished off before 








Use Utiloid MeatLabeils 


And Do Away with Branding Iron and Rubber Stamp 


TheldealMethod of Branding 
CHEMICAL PAPER COMPANY 


1012 Wisconsin Ave. Washington, D. C. 











LARD 


PLAIN and LITHOGRAPHED 


A HIGH GRADE CAN WITH YOUR BRAND LITHO- 
GRAPHED IN BRIGHT, SHARP COLORS, IS AN AD- 
VERTISEMENT FOR YOUR BUSINESS LONG AFTER 
THE ORIGINAL CONTENTS HAVE BEEN REMOVED. 


PLATT & CO., Inc. 


CANS 


KEY HIGHWAY 
BALTIMORE, MD. 
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killing with oilcake produced at Marseilles 
from imported copra, peanuts or the soya 
bean. 

The French hog runs to the slab-sided, 
lean, continental bacon type. Such hogs 
are not lard producers. Even if they were 
the country lard put up by the French 
farmers is deficient in keeping qualities 
and makes a poor figure as a commercial 
item. Bordeaux is one of the best hog 
regions in France, but is not self-support- 
ing in lard. The fat of the hog is sold 
with the fresh pork. 

All this serves to give American lard a 
place of unique strength, not only in the 
French but in the German and other con- 
tinental markets. The tariff on lard, 30 
frs. per 100 kilos, is by no means exces- 
sive. There is no urge on the part of 
agricultural interests for increasing the 
duty, and even if it were increased consid- 
erably, the country would continue to buy 
from the United States as before. 


No Competition to Fear. 


Lard is one major food product in which 
we have practically no serious competition 
in Europe. One hears talk of coming Ser- 
bian competition in the French pork prod- 
ucts market. This trade amounts to little 
at the present time owing, it is said, to 
transportation difficulties. Even if any 
great amelioration could be looked for in 
the matter of transportation by either rail 
or water, Serbia has customers nearer her 
own doors. Transport by land must con- 
tinue dear and hazardous for all perish- 
able goods. Shipments by sea are prac- 
tically out of the question. Further, the 
country is not yet organized for success- 
ful international trading. 


U. S. Oleo Stock Preferred. 


Beef and other fats are extensively em- 
ployed as stock by the French margarine 
and soap manufacturers. There is no duty 
on this class of imports. American oleo 
stock is preferred to South American, as it 
is the product of corn rather than grass- 
fed cattle. The important tallow busi- 
ness connected with the French soap 
trade has its center at Marseilles. The 
French margarine makers are complaining 
ot Dutch competition although they are 
protected by 35 frs. per 100 kilos general 
duty. Cheap butter has hurt both the lard 
and margarine trade. The prevailing low 
price of butter is to be connected with 
the recovery of the French livestock in- 
dustry and the unloading on the French 
market of huge Government stocks of Brit- 
ish colonial butter. 


General Trade Outlook Good. 


The facts of our hogs products trade 
with France may be summarized by 
stating that our business in fatbacks, bel- 
lies, hams and picnics is falling away as 
a result of high tariff, adverse exchange 
and abundant supplies of native fresh 
meat. The sausage business is on a better 
foundation. Our sausage is much appre- 
ciated and, during five months of the year, 
is not subject to any severe competition 
by the domestic article. Further, the ex- 
cessive duty has now been reduced to a 
more reasonable figure. Lard is the prin- 
cipal article in our hog products trade with 
France, as with Germany, and will likely 
remain so. It is an almost indispensable 
item in French households and has little to 
fear from either domestic or continental 
competition. 

-——— —_ 

Are you taking advantage of the service 
available on the ‘Practical Points for the 
Trade” page? Refer all questions on any 
feature of packinghouse practice to this 
department. 
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FOR PURCHASING DEPARTMENTS 


KRAMER HOG DEHAIRER AT WORK. 

Easy and quiet operation with a convey- 
or that picks up the hogs out of the scald- 
ing tub, and delivers them through the 
machine at a uniform rate of speed and 
without the use of hooks is an outstanding 
feature claimed for the Kramer Hog De- 
hairer. The illustration shows one of 
these machines in use at the Omaha plant 
of the Dold Packing Co. The conveyor 
referred to on the return stretch-removes 
all the hair and refuse from a screen, de- 
positing them into a chute and delivering 
them to the floors below. 

The operation of the machine is well 
shown in the accompanying photograph 
of the dehairer at work in the Dold plant. 
This particular machine has a capacity of 
500 hogs per hour. Others ranging in 
capacity from 100 to 1,000 hogs per hour 


bration. This makes the machine more 
efficient and at the same time lengthens 
its life, thus reducing the cost of upkeep. 


oS, 
—-— %e——_ 


YORK MANUFACTURING EQUIPMENT. 

Recent sales and installations of York 
refrigerating machinery and equipment are 
reported by the York Manufacturing Com- 
pany, York, Pa.,.as follows: 

A. F. Armstrong, meat market, Hitch- 
cock, S. Dak., one 3-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side com- 
plete. 

Elkhorn Meat Market, W. G. Ebert, pro- 
prietor, Edgar, Neb., one 3-ton vertical 
single-acting belt driven enclosed refrig- 
erating machine and high pressure side 
complete. 

Torvend & Moe, meat market, Patterson, 
Cal., one 3-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 











KRAMER HOG DEHAIRER TURNING OUT HOGS IN THE DOLD PLANT AT OMAHA. 
{The large gentleman bossing the job is the 
Dold Packing 


are in use in the plants of A. Fink & Sons, 
Newark N. J., and the Harris Abattoir 
Co., and Wight & Co., Toronto, Canada. 


The dehairing of the hogs is done by 
short flexible rubber belt scrapers mount- 
ed on the drums, which are attached to 
the shafts. By means of a pump, tank 
and pipe arrangement hot water is con- 
tinually sprayed on the hogs. The ma- 
chine, being entirely enclosed, reduces the 
waste of water and heat to a minimum. 

This dehairer removes all scurf and 
toe-nails, while the hogs are in the ma- 
chine for only 45 seconds. The inventor 
claims that he will be able to increase the 
capacity and efficiency of the machine. 
At the Dold plant shown in the photo- 
graph there are more hogs killed and with 
less men in the same time than on their 
old killing floor. 

The Kramer Hog Dehairer is _ built 
Strongly and durably, having a very heavy 
Steel frame, steel water tanks, heavy 
Shafts and bearings, steel-cut gears, 
Sprockets and a conveyor made up of 
heavy chain. It is claimed there has been 
reduced to a minimum all noise and vi- 





popular John C. Sheehy, sales manager for the 
Co., Omaha. ] 


Kappenberg Brothers, meat market, 
Plymouth, Ohio, one 2-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side com- 
plete. 

Seigfried & Merrit Meat Co., 657 Brook 
avenue, New York, N. Y., one 4-ton verti- 
cel single-acting belt driven enclosed 
refrigerating machine and high pressure 
side complete. 

Alexander Wilson market, East 40th 
street and Madison avenue, New York, N. 
Y., one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Jacobs’ meat market, Melvin, Iowa, a 
1%-ton vertical single-acting belt driven 
enclosed refrigerating machine and high 
pressure side complete. : 

P. E. Malzi has added to the York 
refrigerating equipment in his meat mar- 
ket at Dunlo, Pa., one 2-ton York vertical 
single-acting belt driven enclosed refriger- 
ating machine and high pressure _ side 
complete. 

F. C. Lambert, meat market, Tamaqua. 
Pa., one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 


David C. Metz, grocery and meat mar- 
ket, Newark, Ohio, one 2-ton vertical 





single-acting belt driven enclosed refriger- 
ating machine and high pressure side com- 
plete. 

E. A. Koebel & Son, meat market, Fre- 
mont, Ohio, one 2-ton vertical single-acting 
belt driven enclosed refrigerating ma- 
chine and high pressure side complete. 

Albert Winkler, meat market, Clarks, 
Neb., a 1%-ton vertical single-acting be!t 
driven enclosed refrigerating machine and 
high pressure side complete. 

John Zimmerman, meat market, 858 
Thomas street, St. Paul, Minn., one 3-ton 
vertical single-acting belt driven en- 
closed refrigerating machine and high 
pressure side complete. 

George R. Sweeney, meat market, West 
Newton, Pa., one 2-ton vertical  single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete. 

Henry Himstedt, meat market, 7922 
Fifth Ave., Brooklyn, N. Y.; one 2-ton ver- 
tical single-acting belf driven enclosed re- 
frigerating machine and high pressure 
side complete. 

Samuel Lyons & Co., meat market, For- 
est City, Pa.; one 2-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete. 

Clarence Weaver, meat market, West 
Newton, Pa.; one 2-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete, 

M. King, meat market, West Alexandria, 
Ohic; a 114-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

D. Bergman & Co., packers, Livingston 
& Indiana Aves., St. Paul, Minn.; one 20- 
ton vertical single-acting belt driven en- 
closed refrigerating machine and high 
pressure side complete. 

John P. Dietz, meat market, Wahpeton, 
N. Dak.; one 5-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

T. W. Bartkowski, meat market, Mi- 
nooka, Pa.; one 2-ton vertical single-act- 
ing belt driven enclosed refrigerating ma- 
chine and high pressure side complete. 

George Pabst, meat market, 798 Mar- 
garet St., St. Paul, Minn.; one 5-ton ver- 
tical single-acting belt driven enclosed re- 
frigerating machine and high pressure 
side complete. 

W. A Sonnenday, meat market, Cleves, 
Ohio; one 10-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

N. Schmidt & Sons, packers, Iowa City, 
Iowa; one 10-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Peter D. Mohrhardt, meat market, 251 
Michigan St., Grand Rapids, Mich.; one 
10-ton vertical single-acting belt driven 
enclosed refrigerating machine and high 
pressure side complete. 

S. Kupiszewski, meat market, 1531 West 
Chicago Ave., Chicago, Ill.; one 3-ton ver- 
tical single-acting belt driven enclosed re- 
frigerating machine and high pressure 
side complete. 
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Chicago Section 


E. M. Doane of Austin, Minn., was in 
Chicago for a flying visit this week. 

R. L. Endlich of the Wisconsin Butter- 
ine Co., Milwaukee, Wis., was in the city 
during the week. 


J. W. Rath of the Rath Packing Co., 
Waterloo, Ia., was in Chicago on a short 
visit this past week. 


Receipts for the week: Cured meats, 
1,071,000 lbs.; fresh meats, 6,192,000 Ibs.; 
lard, 1,168,000 lbs.; pork, none. 

F. Boyd of the New Zanesville Packing 
Co., Zanesville, O., paid a short visit to 
Chicago during the past few days. 

P. A. Jacobson, president of the Inter- 
state Packing Co., Winona, Minn., came 
to Chicago for a few days’ visit this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 36,174 cattle, 79,240 hogs, and 36,- 
161 sheep. 

Vice President V. D. Skipworth of Wil- 
son & Company received congratulations 
this week upon his accession to the title 
and honors of “Grandpa.” 

E. C. Merritt, vice-president of the In- 
dianapolis Abattoir Co., Indianapolis, Ind., 
was again among the frequent and always 
welcome visitors to Chicago. 

W. Laughlin, head of Armour & Com- 
pany’s advertising department, and R. 
D. MacManus, of the publicity department, 
were in the East this week. 

Paul Salomonsen of Brodr Levy, Copen- 
hagen, Denmark, has been in Chicago on 
a business trip that includes the more im- 
portant centers of the country. 


head of Wilson & Com- 
advertising and publicity depart- 


E. S. La Bart, 
pany’s 





C. WY. Riley. Jr. 
BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 
Provisions, Oils, Greases & Tallows 
Offerings Solicited 





business 
He was accom- 


ments, left on Thursday for a 
trip to the Pacific Coast. 
panied by Mrs. L. Bart. 

The Wilson Fellowship Club at Chicago 
had a dancing party at the New Colonial 
Club last Friday evening. President 
Thomas E. Wilson and Mrs. Wilson, and 
Mr. and Mrs. A. G. Leonard were among 
the guests. 

W. H. White, Jr., of Atlanta, founder 
and president of the White Provision Co., 
was in Chicago this week attending com- 
mittee meetings of the Institute of Amer- 
ican Meat Packers, of which he is a di- 
rector, and incidentally conferring with 
architects concerning the extensive ad- 
ditions to his plant. 


Miss Helen J. Gould, secretary to vice 
president Jacob Moog of Wilson & Com- 
pany, and for 18 years a member of the 
Wilson staff, was married on April 29 at 
the home of her sister at Atchison, Kas., 
to Mr. Charles Laurents of Chicago. There 
was a great shower of good wishes and 
other material evidences of esteem from 
her host of friends in the Wilson organi- 
zation. 

A nation-wide effort to put the ice busi- 
ness on a higher plane has been under- 
taken by some 3,000 ice companies of the 
country. These companies are cooperat- 
ing in the National Association of Ice In- 
dustries and have started a national 
campaign of education to cultivate good 
will between the public and the ice 
companies. Pure ice, correct weight, good 
service are the three requirements of 
membership. 


Swift & Company's 
beef in Chicago for the week ending Sat- 
urday, April 22, 1922, for shipment sold 
out, ranged from 8.00 cents to 16.00 cents 
per pound, average 12.02 cents per pound. 

Provision shipments from Chicago for 
the week ending April 22, 1922, were 
as follows: 


sales of carcass 


Last week. Previous week. Last vear. 

Cured meats ...12,379,000 12,8754 16,306,000 
Lard j 5.696. 8,913,000 
Fresh meats .. .25,256,000 24,741,000 
Pork st 5,707 4,680 
Canned meats 10,162 20,419 
Chicagoans intending to attend the con- 
vention of the Interstate Cottonseed 
Crushers’ Association at New Orleans on 
May 10, 11 and 12 will be well taken care 
of en route. The Chicago party is being 
arranged by Charles B. Martin, of Sterne 





H. C. CARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
echanical, Electrical, Architectural 
SPECIALTIES. Packing Plants, Cold Storage, 
Manufacturing Plants, Power Instal- 
lations, Investigations 
1134 Marquette Bidg. CHICAGO 
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Architects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


& Son Co., who was chairman of the hotel 
committee at last year’s Chicago conven- 
tion. A specially chartered sleeper on the 
Illinois Central will be carried on the train 
leaving Chicago at 12:30 noon on Satur- 
day, May 6, reaching New Orleans on 
Sunday, in time for the sessions of the 
Rules Committee on Monday and Tuesday, 
and the convention the following three 
days. Anybody who goes with Charley 
Martin as chaperon will have a good time. 
The fifth annual concert of the Swift & 
Company Male Chorus, which took place 
last Friday evening at Orchestra Hall, 
afforded illustration of what can be done 
through organization spirit in artistic as 
well as in business lines. This body of 
singers, made up entirely of business men 
from the Swift staff, gave a program 
worthy of any professional organization 
under the direction of their conductor, D. 
A. Clippinger. The guest artist of the 
evening was the famous opera _ tenor, 
Tito Schipa, but in no respect was the 
work of the chorus cast into the back- 
ground thereby. Even the printed pro- 
gram was a typical Swift production. The 
chorus numbered 75 voices. The officers 
are: G. F. Ford, president; O. C. E. Mat- 
thies, vice president; A. Arnemann, sec- 
retary and treasurer; Thos. L. Smith, li- 
brarian; H. M. Dimbleby, historian. 


o—_—_ 


CHICAGO PORK QUOTATIONS. 

Wholesale prices of cured pork and pork 
products, per 100 pounds, for the week 
ending April 14, 1922, with comparisons, 
are quoted by the U. S. Bureau of Markets, 
as follows, at Chicago: 
Apr. 14. Apr. 7. Mar. 17. 

Hams, smoked, 
14-16 average. .$28.00-30.00 $28. 00-30.00 $28.00-30.00 


Hams, fancy, 
14-16 average.. 30.00-32.50 30.00-32.50 31.00-32.75 
Picnics, smoked, 
16.50-17.75 15.50-17.50 17.50-18.50 
25.50-29.00 25.00-27.00 26.00-29.00 


4-8 average.... 
Bacon, breakfast, 
6-8 average.... 

32.50-36.00 32.00-36.00 

15.00-15.50 16.00-17.00 

Packs, D. &., - 

16 ave 10.25-11.50 11.50-12.50 13.00-14.00 


Bacon, fancy, 
6-8 average.... 33.50-36.50 
tierces 12.25-13.50 11.50-13.25 13.00-14.50 
lard, 
13.00-14.00 14.00-15.00 


Bellies, D. S..... 14.50-15.50 
15.00-14.00 


Pure lard, 
Compound 
tierces 
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Packinghouse Reminiscences 


Tales of the Early Days in Chicago’s Beef 


By John Neil Carbray. 


EDITOR’S NOTE.—This is the 16th of a 
a sefies of anecdotes of the old days in “Archer 
Road’ and elsewhere in the beef killing dis- 
trict of Chicago, written by an old-timer who 
grew up as a boy in the cattle-killing gang 
and later became one of the champion beef 
butchers of his day. He is now an inspector 
in the employ of the federal government. His 
acquaintance includes pretty nearly every fa- 
mous character of the early days of the pack- 
ing business in Chicago, .nd his reminiscences 
should be read with incersst by those who 
recall the old days or who would like to hear 
about them The author prepared this series 
of articles especially for THE NATIONAL 


' PROVISIONER.) 


Handling Bruised Cattle. 

There was a much mooted question 
which was under discussion for years be- 
tween the packers, livestock shippers, 
ranchmen and railroads, and that was the 
method used in handling livestock while 
enroute to. the various stockyards through 
out the country. Sheep, cattle and hogs 
were packed like sardines in a box. The 
range cattle in those days of the ’70s anil 
‘SOs were as plentiful and numerous as 
the sands of the sea. In the discussions 
that followed as to discontinuing this in- 
humane handling of livestock, one would 
“pass the buck” to the other. So nothing 
Those of us who were fore- 
men and were held responsible for the 
heef dressing can recall the hardships and 
trials that were endured in those days to 
get those range cattle, many of which 
were invariably bruised from rump to 
neck and from neck to heels, into as 
respectable condition as possible. 

When they came at the rate of 180 an 
hour and you were hooked up to handle 
only clean cattle, free of bruise, and when 
you struck range cattle it was absolutely 
necessary to put on 15 or 20 more men, 
and you didn’t know where to get them 
and this beef had to be trimmed and 
scrubbed clean and wiped before it went 
into the coolers, I simply shudder to re- 
call those days. When they came that 
way, it was up to the division superin- 
tendent to get the men needed for the 
emergency, which he did. 

[ recall an occasion of this kind when 
our superintendent, R. K. Patchell, came 
up on the beds. He had following him one 
of the most villainous crews that ever 
graced the stockyards. They appeared as 
if they had just stepped from the deck of 
the “Flying Scud”—with skull and cross- 
bones flying from her top gallant. There 
were Lascars, Syrians, Spaniards, a few 
Mexicans and one lone colored man in the 
crew to help us out. 

Often in an emergency of this kind no- 
body was exempt from service, even the 
halt and the blind were pressed into this 
work. The purpose was to keep the gang 
from getting blocked up. This bruised beef 
had to be kept moving just as if it were 
hative or free from bruises. After the 
bruises were trimmed off, some of the 
carcasses would look like a real canner. 
There would be nothing but the frame left. 

Ordinary scrub brushes fastened to long 


came of: it. 


-handles were used then. Extra men were 


used to fill their buckets with hot water. 
These brushes and the method of carrying 
Water in a bucket were used up to 1892-93, 
When the fountain brushes were put into 
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operation along with running water. This 
was considered a wonderful. improvement. 
Inhuman Cattle Transport. 

Generally speaking, ali range’cattle are 
wild and timid, but after they had com- 
pleted their 2,000 mile journey, more or 
less, they are not wild, they are stark mad. 
And I reckon we would be too, if we were 


- packed so tight that we could hardly 


breathe. Then the jolting and crashing 


of the long train, when the air brakes are 
put on, is anything but a pleasant sensa- 
tion, particularly when one is down and 
the others are trampling all over him. Let 
you and me remain in that one cramped 
position for nearly a week while enroute 
and then add insult to injury by not get- 
ting a drop of water to drink, and our 
bodies would be just one mass of bruised 
flesh, and burning up with a fever. Then 
one need not wonder that those poor dumb 
brutes were stark mad. 

Well, these inhumane and intolerable 
conditions in handling range cattle went 
on for years and years. The ranchmen 
and the shippers were anxious to get the 
cattle off their hands. Quantity was the 
slogan. They called this efficiency in 
those days. Never a thought was given to 
the poor dumb animals and the railroads 
abetted in all these inhuman cruelties, 
and they are still doing it, but not on the 
seale that they used to. They are only 
minor cases now, because there is a fine 
imposed on them every time they try to 
pull off this inhumane treatment of live- 
stock while enroute. The poor brute, un- 
able to speak for himself, has found a 
friend at last to. take up his grievances 
and champion his cause, in the person ot 
Uncle Sam. 

Federal Legislation Passed. 

The United States Department of Agri- 
culture, through the Bureau of Animal In- 
dustry, has decreed that the inhumane 
treatment and cruelty shown to livestock 
while enroute to their respective destina- 
tions must cease. And therewith a bill 
was drawn up and tramed called ‘The 
Twenty-eight Hour Law.” This bill was 
approved by the U. S. Department of Ag- 
riculture and introduced into Congress 
through the Bureau of Animal Industry. 
Congress approved and passed it, making 
italaw. This law was passed in 1906 and 
has been effective ever since. It was 
hailed with delight by all who were inter- 
ested in the prevention of cruelty to ani- 
mais. 

This law is rigidly enforced by federal 
employes, who are an integral part of that 
silent corps of men who devote their lives 
to meat inspection work, whose duty it is 
to carry out and fulfill the U. S. Meat In- 
spection Law to the letter, and about 
whom the public in general know little or 
nothing. These men are the government’s 
sentinels doing outpost duty, ever watch- 
ful and guarding the public’s health and 
welfare by rigidly supervising and inspect- 
ing the manufacturing of all meat food 
products in all packinghouses throughout 
the United States. 

When the railroads were caught violat- 
ing this law, they were brought before a 
United States judge, and if found guilty, a 
penalty was imposed on them in the shape 
of a fine. The amount of the fine depended 
largely on the extent of the violation of 
the Act. This had the desired effect. 
From that time to the present, the packers 
and all men connected with the beef kill- 
ing industry have no reason to complain 
about buying and paying for cattle that 
are literally bruised and mangled, though 
they are standing on their feet oftentimes 
and running around. It is a diffieult thing 
for a cattle buyer to ascertain whether 
bullocks are bruised or not, particularly 
when they are wild. 

When large bunches of Western cattle 
are bought at top price. and found to be 
badly bruised after they are dresced- 
which was often the case, it is a great 
loss and a waste. And one can surmise it 
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is difficult for the purchaser to realize any 
profit on such cattle whatever. Today 
there are very few bruised cattle. Once 
in a while there is an exception, but it is 
not the rule. This elimination of bruised 
beef to the smallest possible percentage 
can be credited to the working of the 
“Twenty-eight Hour Law” and the efforts 
of the employes of the Bureau of Animal 
Industry. 
(To be continued) 
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CHICAGO LIVESTOCK MARKETS. 

(Continued from page 41.) 
a corresponding increase in shipments, 
around 21,000 going to that outlet in four 
days against 14,000 same time last week. 
One feature this week has been the fact 
that strongweight hogs have worked 
much closer to the lighter weights, mak- 
ing a very narrow range for desirable 
butchers. 

While today’s top at $10.60 stood 10c 
lower than last Thursday, bulk of the 
hogs. cashed at $9.95 to $10.60 or steady 
to 10c higher than a week ago, strength 
being noted on the heavier hogs. Light 
and medium weight butchers show little 
change from last Thursday, but stronger 
weights, averaging 250 lbs. and up, closed 
15 to 20c higher, while the light lights 
and pigs show. advances of 25 to 50¢ over 
last Thursday. A few orders for stock 
pigs this week were filled at $9.50 to 
$10.00 for 110 to 120-lb. averages. Pack- 
ing sows have been in active demand all 
week and closed 10 to 25c higher than a 
week ago. 

Reflecting extremely light slaughter 
last. week and higher markets at large 
eastern consuming centers on the dressed 
product, fat sheep)» and lamb values 
worked considerably higher late last week 
and on opening session of this week. The 
last two days, however, packers have 
shown a disposition to effect savings in 
hoof costs and the market has had an un- 
evenly lower trend, particularly on stuff 
of medium and mediocre quality, the 
strictly good to choice kinds of the more 
desired weights holding fairly steady by 
reason of their scarcity. As compared 
with Thursday of last week, current 
prices are still around 75c higher on good 
and choice fat lambs and yearlings, with 
the better grades of fat sheep largely 50c 
higher but occupying, in trade opinion, 
an insecure price position, as demand for 
mutton usually falls off abruptly with the 
coming of the warm weather season. 

Best handyweight Colorado-fed lambs 
here today sold at $16.25, nothing quite as 
desirable appearing as the $16.50 lambs 
from that source here earlier in the week, 
and the latter price possibly still brings 
quotable for prime handyweight fed Mexi- 
cans. Other dry-fed wooled lambs of 
lower dressing qualifications ranged down 
to $15.00 on today’s market. Shorn lamb 
top was $14.75, with the bulk today at 
$13.50 to $14.50 and some extreme heavy 
throwouts and a light fleshed feedery 
kind from $12.50 down. 

Several loads of shorn yearlings, some 
of them carrying a two-year-old end, have 
sold from $12.00 to $12.75, with best 
reaching $13.00 at the week’s high time. 
Fed Texas shorn wethers have been avail- 
able daily and sold from Monday on up 
to $9.50 to. $10.00, the best today  stop- 
ping at $9.75 and being mates of $10.00 
wethers previously. Shorn ewes sold up 
to $9.40 and a few light wooled ewes as 
high as $10.00 during the week, but $9.25 
today stopped very good medium weight 
clipped ewes and $9.50 bought some de- 
sirable strongweight wooled ewes. Big 
weights in good flesh. condition, both 
shorn. and -wooled, sold around $8.50. 
Killers are showing a growing preference 
for shorn as compared with wooled stock 
and price differentials are narrowing. 

Receipts for the week to date at Chi- 
cago totaled about 66,400 or over 30,000 
more than like period last week. Ten mar- 
kets have’ had about 189,000, compared 
with 105,779 like period last week. 


CHICAGO LIVE STOCK. 

RECEIPTS. 

Cattle. 
Monday, April 17....15,615 
Tuesday, April 18...12,086 
Wednesday, April 19. 10,011 
Thursday, April 20.. 9,964 
Friday, April 21.... 2 
Saturday, April 22... 


Sheep 
10,087 


Calves. Hogs. 


30,210 


’ 
5,000 


100,037 
121,724 
2.12 


Total for week....! 
Previous week 
Year ago 
Two years ago... 


Monday, April 17.... 
Tuesday. April 18... 
Wednesday; April 19. 
Thursday, April 20. 

Friday. April 21 = 
Saturday, April 22... 


Total for week... . 
Previous week 
Year ago 
Two years ago. . 22,003 

Receipts at Chicago for the year to April 22, 1922, 
with comparisons: 


Cattle 
Calves 
Hogs 
Sheep 
Horses .18! 
Gare ... 81,037 87671 
Total receipts of hogs at eleven markets: 
Week. Year to date. 

Week ending April 22.... 422,000 8,849,000 
Prev ious week ane -™ 000 

week, ae 10,074,000 

week, 1 Y 

week, 

week, 

week, 

week, 

week, 

week, 


11, S068" 000 
10,294,000 
11,015,000 
9.931,000 
8,062,000 


"450. 000 
» 413,000 


Combined receipts at seven points for week ending 
April 22, with comparisons: 


Cattle. 
154,000 
- 142,000 
165,000 
200,000 
. 166,000 
. . 226,000 
. 131,000 
124,000 
.136,000 
116,000 


Sheep. 


Hogs. 
32 108, O00 


Week ending mm - 
Espeions week pea 
1921 


m6, 
194,000 
1: 30,000 


460, 000 
470,000 
414,000 


Combined receipts at 
April 22. 1922, 


seven markets for 
with comparisons: 

Cattle. Ilogs. 
1922 .. phavesdan 6 . -262,000 
1921 79, C 
1920 
1919 
1918 eae 
1917... es - >' 759.000 
1916 2 366,006 
RP 039,000 


Chicago pac kers’ hog 

April 22, 1922 

Armour & Co 
Anglo-American 

Swift & Co 

Hammond Co. 

Morris & Co. 

Wilson 


slaughter for week ending 


Western Packing C 
Roberts & 


Independent Packing 
Brennan Packing Co. 
Wm. Davis Co.. 
Others 


Total 
Previous 
Year ago ‘ 
Two years ago... 
Three years ago.. 


week 
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WEEKLY AVERAGE PRICE OF LIVESTOCK. 
cn. Hogs. rex” Lambs. 

Week ending April 22.. $10.20 $8.90 $14.00 

Previous week R' oe 9.85 14.25 

Cor. week, 9.90 

Cor, week, 

Cor. week, 

Cor. week, 

Cor. week, 

Cor. week, 

Cor, week, 

Cor. week, 

Cor. week, 

Cor, week, 

Cor. week, 


$ 9.45 $1 5 
1918. 


Average, 1911-1921...$10.00 $11.35 


*Highest lamb average on record up to April, 
at Chicago Thursday, April 27, 1922: 
CATTLE. 


Prices 


Beef Steers: 

Med. and heavy wt. (1,100 Ibs. 
Choice and prime 8. G5 
Good 20 
Medium 
Common 

Light weight (1,100 Ibs. 

Choice and prime 
Good 
Medium 
Common 
Butcher Cattle: 

Heifers, common choice 

Cows, common 

Bulls, Bologna and beet 

Canner and Cutters: 
Cows and heifers.............. 
Canner steers 
Veal Calves: 
Light and med. 
Medium weight, 
Veeder Steers: 
Common choice (1,000 lbs. up) 
Common choice (750-1,000 Ibs.) 


HOGS. 


EE eee er eT ee eT Tee eT $10.60 

Bulk of sales 9.95@ 10.60 
Heavy weight (250 Ibs. up), med. choice 10.20@10.40 
Med. weight (200-250 Ibs.), med, choice. 10.50@10.60 
Light weight (150-200 Ibs.), com. choice. 10.45@10.60 
Light lights (130-150 Ibs.), com. choice. 10.15@10.50 
Packing sows (250 Ibs. up.), smooth.... 5@ 9.85 
Packing sows (200 lbs. up), rough 9.15@ 9.45 
Killing pigs (130 Ibs. down), med. choice 9.25@10.25 
Stock pigs (130 lbs. down) com. choice .....@. 


weight, med. choice... 6.00@ 


commen choice 


6.00@ 
6.00@ 


SHEEP. 


Lambs: (S4 lbs. down) medium prime.. 
Culls and common 
Yearling wethers 
Wethers, medium 
Ewes, medium choice 
Culls and common 
Treeding ewes (full mths. yrgs) 
leeder lambs, medium choice 


-$12.25@14.75 
.00@12.00 
9.50@12. z 
prime 7.75@10.2 
7.00@ 9.50 
3.25@ 7.00 


2, 
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CHICAGO PROVISION MARKET 
Range of Prices. 
SATURDAY, APRIL 22, 1922. 


Open. High. Low. Close. 


PORK—(Per bbl.) 
May $ Danses ee $21.25 
L. ARD 
0.871% ‘ 10.8714 
91 
‘Sn 11.5 
(Boxed 25c more than loose) 
1.55 11.6214 11.55 11.62% 
10.85 10, 85 10.85 
APRIL 24, 1922. 
High. Low. 


MONDAY, 
Open. Close. 
PoORK-—(Per bbl.) 

May os some ‘sane 21.235 
LARD 
May 10.95 
July re 11.22% 
Sept. 11.45 
RIBS- more than loose) 
May 11.70 11.70 
July 10.8215 10.9215 
Sept. ; - 10.90 10.90 


10.92% 
11.15 
11.40 


11.70 
10.8215 
10.90 


11.70 
10.90 
10.90 





DRYERS AND CONTINUOUS PRESSES 


For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
carried in stock for standard 
sizes. 
Send for Catalogue T. B. 


American Process Co. 


68 William St. - - = New York 











This Is Your Business 
To investigate dependable rendering equipment, 
which tends to better service 
Cc. H. A. WANNENWETSCH & CO., 560 William St., BUFFALO, N. Y 
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TUESDAY, APRIL 25, 1922. 
Open. High. Low. Close. 
PORK—(Per bbl.) 
} 21.2 


10.85 6 10.821, 

11.1 4 11.1714 AN 11.071 

30 11.32% s 11.30 

IRR ised 25e more than loose) 


11.60 
10.90 
ere 10.90 
APRIL 26, 


WE DNESDAY, 
High. Low. 


__ Open. 
PORK—(Per bbl.) 
21.50 21.50 


May 
LARD—(Per™ 100 Tbs.) — 
May 10.85 10.9714 10.85 
11.22% 11.021; 
11.35 


Close. 
21.50 


11.0214 
11.35 11.45 

“more: A as loose) 
11.7 1.70 


11.65 
10.9714 


11. 0214 
10.97% 10.95 


APRIL 27, 1922. 
High. Low. 


THURSDAY, 

Open. 
— (Per bbl.)— 

ME seneveesasts 21.00 
LARD —(Per 100 lbs.)— 
May 10.87% 10.8714 10.82% 
11.0733 

11.50 


21.00 21.00 


pt. 7 P 
Rins- (Boxed 25¢ more than loose) 
Ma 65 11.65 11.60 
; 10.8715 
10.9715 10.971, 10.90 
FRIDAY, APRIL 28, 1922. 
Open. High. Low. 
- ~(Per bbl.)— 


10.871 
10.90 


Close. 


21.00 
LARD- “(Per 100 Ibs.)— 
May 10.8714 
July 11.10 11.10 
Sept 11.32% 11.3214 
RIBS— -(Boxed 25c more than loose) 


10.90 10.72% 10.80 
11.00 11.0714 


11.22% 11.27} 


11.60 
10.87% 10.87% 


10.95 10.9714 
; esece oe cee 10.90 


CHICAGO RETAIL FRESH MEATS 


«Corrected weekly by C. W. Kaiser, Sec’y, United 
Master Butchers’ Ass'n of Chicago.) 


Beef. 
No. 2. No. ® 
Rib roast, heavy end 22 2 
Rib roast, light end 
Chucks roast 
Steaks, round 
Steaks, sirloin, first cut 
Steaks, porterhouse 
Steaks, flank 
Beef stew, chuck 
Corned briskets, 
Corned plates 
Corned rumps, boneless..... axek 
Lamb. 


boneless....... 


amped 
Stews seeee 
Chops, shoulder 
Chops, rib and loin 
Mutton. 


Loins, whole, S@10 avg 
Loins, whole, 10@12 av 
Loins, whole, 12 to 
Loins, w , 54-9 
Chops .. 

Shoulders 

Butts 

ee ieee 

Hock 


Hindquarters . 
Forequarters 
Legs 

Breasts 
Shoulders 

Cc utlets 


utchers’ ween 


Sue 

Shop fat 

Bones, per 100 lbs. 
Calf skins 

eas 
Deacons 








CURING MATERIALS. 


Refined aaltpotre, gran. 
rehaed nitrate of “soda,” 
¥. & 8. F., 


Less —_ carloads, 


Crystal 
Kens. 106@130 Ibs., le more. 
Borie acid, crystals to powdered, lbs... 
Borax, crystals to powdered 
Sugar— 
ee Se 
pene “SRGer, BO WEGIG. < 5.0 ic svcvcccssees 
Syrup, testing 63 to 65 combined sucrose 
and invert 
Standard, granulated, 
(less 2 per cent) 
Plantation, granulated, 
Orleans (less 2 per cent) 
White clarified, - . ee 
leans (net) 
Yellow clarified, 
leans (net) 
Salt— 
Granulated, 
cago, bulk 
Medium, car lots, per ton, f. 0. b., Chicago, 


@ 5.30 
@ 5.10 
@ 4% 
@ 4% 


ear lots, per ton, f. o. b., Chi- 


10.00 


b ; 
Rock, car jots, per ion, f; 0; Bi, 8.50 
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WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 








: April 29. 
Prime native steers......... 5 @16 
Good native steers......... 14 @l5 
Medium Gt@@PS ....ccscceee 12 @l4 
EROITON “SEE” 96.0:055.55 4 aod 00 4 
Ora, pipe Sy et One a Ae he @\ 
Hind quarters, choice 
lore quarters, choice 

Beef Cuts 

Steer Eames Mei Divi scccs @29 
Steer Teeee We, 8. 0.5. ccs @27 
Steer Short Loins, No. 1.... 37 
steer Short Loins, No. 2.... (34 
Steer Loin Ends (hips) . ie (22 
Steer Loin Ends, No. 2.... @21 
Cow ‘BREED sect cctsess 
Cow Short Loins... 
Cow Loin Ends 
Steer Ribs, No. 
Steer Ribs, No. 
Cow Ribs, No. 1 
Cow Ribs, No. 2 
COW By TEMS lene ivcccees 
Steer Rounds, No. 


Steer Rounds, 



























Steer Chucks, No. 
Steer Chucks, No. @9 
COW: TR, 5554:5.4055:66-04540 12% 13 
COW: SEE oes ins eo'ah-a-c0.y 6%@ 8 
UCI I nina6 0 t.0:6:4 isons 8 
Medium PIMOS oc ccccscseccs 7% 
og ee @16 
Ue SA ee @12 
Steer Navel Ends........... @ 5 
Cow Navel E @ 4% 
lore Shanks @ 4% 
Hind Shanks @ 4 
eae @20 
Strip Loins, " @50 
ei ee a a a@45 
Strip. Sees. Pele Bask cw ase - @i2 
Sirloin; Metre, BOs Vi. oo. ces @25 
Sirloin, Mutt, Ne, 2........ @20 
Sirloin: Butts, Ne. 38........ @l5 
beef Tenderloins, No. 1 @70 
Iheef Tenderloins, No. 2 @60 
MUIES  CRE 6 0'0'5'50'% cs 0: 05i0'6 @17 
Vig HD cscececdceenss os 
BORCIONS TRIMERS? o5ccseccces 
|” ree ais 
Ifanging Tenderloins ...... 
TYIMMII cis A645 sas Ke $ 8 
Beef Product. 
Braiaas POE! Wh. v6siescdcaces 6 @ 4 
LE ROE eee er re 38 @5 
are 25 @30 
GwWeetROGRE os csccsccwessces 22 @2s 
OKT Ge Tics 0055 6 55:00:00 56. @9 
Kresh TYipe; plaim.........< @4 
Freeh: Himes Bes Oiskccescs @5 
EAGER canis dale hess 696500. 8144@10 
| Ere @ 8 
Veal. 
Choice: OARCRSS. .....200500c0¢ 15 @15% 
ODE I © i sia eke 0:03 5-6-5 5% 1 @14% 
O00) SE. shn0n.65:4045,0 59 18 4 
12008 TERY 66495 ¥ hehe se wees 8 12 
DECGIMER TRNGMR” 6.cisc cece cn cc 6 8 
Veal Product. 
DER MR oc ssa'ax era wics 7 @ 
SW CMNNININEE Gain nels sadange 50 @55 
GRIER whGsanceicsonsne 25 @28 
Lamb. 
OGG TAIN 8 oes w'nise sae ae hie 
MoGinat TAMER: ..0. 3c ccce ss 
OROIOR SON © ox socks ecnas 
Medium Saddles ............ 
CANIN III oon Snie- dare. 4:48 sss 
oR a ae 
Lamb Fries, per lb.......... 
Lamb Tongues, each.. <a 
Lamb Kidneys, per lb 
Mutton. 
Heavy GMOOB) 44505 becdns cee @l5 
TAGE MON os sieaiecenctes @20 
TEORVY TNO: 6 o's os sin as cores @20 
Light Saddles @25 
Heavy Fores . @10 
Light Fores .... @16 
Mutton Legs @27 
Mutton Loins @22 
Mutton Stew @10 
Sheep Tongues, each........ @8s& 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
Dressed: MOSS... 6s.0s00 0300 @i5 
PORK EMMIS ac6ce wae acess 00s @25 
Gat | ES ae rameter @l1 
DOMOMPONS ach ate cand Somes @é61 
SORTS: TNO? oc siwaawesse esos @l1 
URI, SSracsin vig cloa-etrarsso nls erates oa @i7 
BOCKS oo :000 @i5 
Trimmings @% 
Extra lean trimmings @16 
RUE aba nnnaies cetaceans @ 9 
ROMER ED Fos nen aeiewita conn nice @s 
ol i ER er ee @ 4% 
Bien’ WEAR. vcs.ah es ocbablens @i7 
PROG MEMES ciciere's'a asus Vem @9 
MO WS fice ewe wwndes ot en @a11% 
: CCK TE? kee dh: d00 sateen g ™% 
Hog Livers, per Ib......... 5 
, Neck Bones .....sseseeeere @ 3% 
Skinned Shoulders .......-.. al14\% 
POO TN, Nas dda skca wes @ 4% 
Pork Kidneys, per Ib..... 5 
PK TNS oie Sida bce ss @18 
READ) SOR aialbia aint ciaena co @9 
BON DMO on ca betes ae @ 8 
| MOMADS. Gans puaiaksesiet ses e8 @10 
MOK TREY piled ss sc iicnndcos @12% 
Hams @28 
Calas @l14 
MEMES Cuaccmauseoar avenues @24 
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THE 


NATIONAL 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. cartons...... 
Country style sausage, fresh, in link...... 
Country style sausage, fresh, in bulk..... 
Country style sausage, smoked 
Mixed sausage, fresh............ceccosees 
Frankfurts in pork casings................ 
Frankfurts in sheep casings.............. 
Bologna in beef bungs, choice............. 
Bologna in beef middles, 
Bologna in cloth, parattined, choice 
Liver sausage in hog bungs....... 
Liver sausage in beef rounds 
EN eee ao a5 oy 54:50 0/8, 9.4 6:6 0 + 0.000 
New England luncheon speciaity.......... 
Liberty luncheon specialty................ 
Minced luncheon specialty................. 
Tongue sausage 
Blood sausage 
Polish sausage 
Souse 






DRY SAUSAGE. 


Cervelat, choice, in hog bungs............ 
Cervelat, new condition. in hog )une~ 

Cervelat, new condition, in beef middles.. 
ST OMI 6 00s 6os nis. 6 cian iosces ¥n'e' 
NE ac Aiata died dad id a g:0\<aia asine ¥ dss 0-006 0 


See et NE CNRS. so 0.disineicccseeceeses 
B. C. salami, new condition............ 

Milano salami, choice, in hog bungs 
Frisses, choice, in hog middles.......... , 
ee ere reer rs 


eperoni ... 
Mortadella, 

Capricola 
Italian style hams. 
Virginia style hams. 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 





fa eo "er 
Oe eee 


Frankfurt style sausage in sheep casings— 
Small 


Frankfurt style sausage in 
Small tins, 
Large tins, 1 to crate 

Smoked link sausage in pork casingx— 


pork casings— 


a ee a” errr 
Large tins, ee ae cree 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
Beef rounds, domestic, per set 
Beef rounds, export, per set. 
Beef middles, per set 
Beef bungs, No. 
Beef bungs, No. 2, per piece.. 
Beef weasands, No. 1, per piec 





Beef weasands, No. 2, per piece...........-. 
Beef bladders, small, per doz..............+. 
Beef bladders, medium, gah ang Ria ia aiieateins 
SRR 


Beef bladders, large, per 
Hog casings. medium, f. 


Hog middles with cap, per set.............. 
POP BOR. ccc ccce 


Hog middiles, without cap, 
Hog bungs, export 
Hog bungs, 
Hog bungs, 
Hog bungs, 


Hog stomachs, per 


Imported sheep casings, 


ST Oe OU OMNIS 66 csinc sabe viene seaic ee 
BR CEM BF OO CONES 6 cds ccccccesc science 


CO CPRGO cc crccecceccccsccvces 


ere rae 


ND cc Wewve cove ybeKeas+ co cewee 
Ns Sia(sidiein Sie'e'a'e-9:5 42-69 cee arers 
Serer rr rors 
NS SE OE Re eT ee ee 
Imported sheep casings, extra wide.......... 
Imported sheep casings, medium wide........ ne 
HI onc sa cis dwee cde 


PROVISIONER 


CHICAGO MARKET PRICES 


«+++ 6.00 


7.00 





> 1.55 
1,55 





VINEGAR PICKLED PRODUCTS. 


Regular tripe, 
Honeycomb tripe, 200-lb. 


Pocket honeycomb tripe, 200-lb. bbl......... 
Powe feet, ZOOWD: DOPTE).. .... 6 ccc cece 
Pork tongues, 200-lb. barrel...........-...005 
Lamb tongues, long cut, 200-Ib. bbl.......... 
Lamb tongues, short cut, 200-Ib, bbl....... 
CANNED MEATS. 
No. %. No. 1. 

| ee ere - 1.75 $: 2.25 
RRGGRE (DOOE onc 5i6s cecicie:s 2.35 
Reeet mWgtton .....-.0 340 
Sliced dried beef....... 2.90 5.00 
Ox tongue, whole...... are aes 
Lunch tongue ......... 2.50 4.25 
Corn beef hash........ 50 ices 
Hamburger steaks with 

OMIONE. o ccccecccescces 50 2.35 
Vienna style sausage. 1.15 2.25 
Veal loaf, medium size. 2.00 ea 
Chili con carne with, or 

without, beans ..... ane 1 ons 
Potted meats ......... .80 


QOO-Ib. DDL... csc cccscceseroe 





-- 14.00 


:. 33.00 
-. 38.00 


BARRELED PORK AND BEEF. 


Mess pork, regular 
Family back pork, 
Family back pork, 35 to 45 pieces 
Clear pork back, 40 to 50 
Clear pork back, to 60 
Clear plate pork, 20 to 35 
Clear plate pork, 35 
bean pork 
Brisket — 
Plate bee 
Extra inte beef, 200-Ib. 


BUTTERINE. 


1 to 6, pcreseeiy color, eee ~ o. b. 


CAZO ccccceceeceese 
Cartons, “rolls ‘or prints, ‘1 ira ama ehe a 
Cartons, rolls or _. ‘2@8 | A 
Shortenings, 30@60 1 
Nut Margarine, or dtey ve] ae a ale welmesia eras a 


DRY SALT MEATS. 


ng a a ee 
NE aie bondi y <.p's'6 vale ae ars +nea es 
clear middles, 60 avg..............- 
er ears 
polities, 19@20 thei... cece 
PORN) BUGRS Ws. 6 cc ceeccces 


Extra 
Extra 
Short 
Clear 
Clear 
Clear 





20 to 34 pieces.......... 


.. 20,50 
v2 a 00 


9.00 
ee 18.75 


pieces.........+5. 
pieces “See 
pO NA ee 
i | a aes 


RRO sincere bene 





@12% A 
ai2% 


49 
Clear bellies, 25@: ¥ EP eee 12 
De EE I Manca ce ccccoseevecese 12% 
Rib bellies, 254030 ED A teers re @i2ky 
ee I a ecdcececeendewes @ 8% 
Bt I SEEN BUDS 6 od cccecciccecceeane @ 8% 
Be I FINN 6 oe ohare vs cee seeee @ &% 
Regular plates @ S%& 
DERE 28 a One eee ry ee ee (a 7% 





WHOLESALE SMOKED MEATS. 


Regular 


Standard regular hams, 


Picnics, 


Preakfast bacon, 
Standard bacon, 
Standard bacon, 
Standard bacon, 
Standard bacon, strips, 
Cooked hams, choice, 
off, smoked 
Cooked eee choice, 


off, 


8 e 
Cooked bams. 
off, smoked 


Picnics, skin 
Picnics, 
Loin roll 


Ground 


Concentrated tankage, 


Hoofmeal 


Ground tankage, 10 


hams, fancy, 14@16 lbs......... @32 
Skinned hams, fancy, 16@18 lIbs........... Qsa 
bo ae oe 28 @30 
EN s cc ccecacamacdenceccees aii 
fancy, 6@8 lIbs.......... @35 
6@S8 lbs ites cene-s50' 9s (26 
CMI fos Sa:de dares eee (2314 @25 
pe eer rere @22% 
ee @22% 
skin on, surplus fat 
caaens baa h eee eee ane aba dees G16% 
skinned, surplus fat 
errr ere Tere re @ol 
choice, skinless, surplus fat 
COC eee eercererreserceccerese @52 
on, surplus fat of) smoked. . @28 
skinned, surplus fat off, smoked.. ro 
FERTILIZERS. 
Cree  DIGNRS . 56n5ec cee @ 3.50 
Unground and crushed blood. 3.00@ 3.25 
ground.. Prwvensncwas 4 $.25@ 3.35 
(hbhenncerdsctaes 2.10@ 2. 25 
to 11%. : $.00 
age, 64% to 9% 2.25@ 2 50 


Ground tank 


Crushed and 


unground 
Ground raw bone, per ton 
Ground steam bone, per ton 
Unground steamed bone 


tankage 








28.006 30.00 


4.00 
16.00@18.00 


Ungrownd beme tankage. .........sccsceee 10.00@12.00 
HORNS, HOOFS AND BONES. 
Per Ton. 
N 1 horns \e le 
No. 2 horns 5. Or 
No. 8 horns.... 5.00@125. 
Hoofs, black - 24. 
Hoofs, stripped 35. * 
I WHE 6s ose es 086 h00 ss cacew eens x le 
Grinding heofs WU@ 22. 
Round shin bones, heavies............ 100.00@11¢.00 
Round shin bones, light............. .00@ 90.00 
Flat shin bones, heavies.............. .00@ 95.00 
Flat shin bones, lights............... 75.00@ 80.00 
Telieh Hewes, PERVIES ....cccccecccceses 90.00@ 95.00 
‘Tamm Domem, TRE... 06.5 s ccc eses ... 80.00@ 85.00 
Skulls, jaws and knuckles............ 25.00@ 26.00 
Note—Foregoing horns. hoofs and bones must be 


assorted, 


Prime, 
Prime, 
Leaf, raw 
Compounds 


Neutral lard 


steam, 
steam, 


free from grease, 


hard and clean, 


LARD (Unrefined). 


cash 
loose 


LARD (Refined). 


@10.92% 
(10.25 
@ 9.75 





Pure Lard, kettle rendered, per Ib., tes 

iy SER PP POP ree Torte eee te ee 
Cooking oil, per gal., in bbls.............. 
Pakers’ special cooking oil..............-. 

Barrels, 44c¢ over tierces; half barrels, 4c over 
tierces; tubs and pails. 10 to 80 lbs., %4¢ to le over 
tierces. 

OLEO OIL AND STEARINE. 





Oleo: Off, CEEPA.. ccc cccccrcccccee -9 @ oy 
Ci, MEMO oo sidtnccnencisxumenare 8%@ 8% 
Prime NO. 2. C1OS OU cc 6 cc ccivsicscceesess SY@ Rly 
Prime No. 2, oleo stock......ccccscccccee 7i@ 8 

Wet o: ONO Cllr csc ceeccecarcesedsinacncwess @ 8% 
Prime oleo stearine, edible.............--- RY4@ 8% 
No. 2 cleo Stearime, C@IDIG 6.26.6 cccwcucce 74,@ 7% 

TALLOWS AND GREASES 

BGG CHIU 2 cick ck cc ce cde ceseeeeneeaes 74,4 iM 
Choice country tallow...........seeeeeeees ee 7y% 
Packers, prime, loose tallow.............. 6%@ 7 

Packers’ No. 1 loose tallow............... 6 6% 
Packers’ No. 2 tallow. ... 6 ccccccccccece 5 @ 5% 
White, choice grease.............0ee eens 7 iM 
White, co oa errr errr Tre 6%@ 7 

Yellow grease, 10 to 15 per cent acid. - 54@ 5% 
Yellow grease, 15 to 30 per cent acid. - S4@ 5% 
BROWN STORBE 2... cc cccccccccccccevesscccce @ 5% 


Cracklings 





Bone, naphtha extracted............ese0+ ‘ i4@ 4% 
WRN co nico aches cashenweanes ascosepas's > @ 5% 
VEGETABLE OILS. 

Cottonseed oil—White, deodorized, in bbls.124@138 
Yellow, deodorized. in bbls............. 12%@12% 
Pp. 8 a ei loose, Chicago. . 114 ail 
x) s. Y., soap grade, loose. @10% 

Soap stock, bbls., concen., 

ET. ake ce athhe ak aeaee Word wha eaee's @ 4% 
Lasened old, loose, per Gal... ...cccccceees @si 
CUNT OM TOONB hear cc deden sc teed coeeseees 91%4@ 9% 
Soya bean oil, seller tank, f. 0. b., coast vom. 9% 
Cocoanut oil, seller tank, f. 0. b. coast.. T4@ 7%, 


ANIMAL OILS. 


PI FIO CONN ia at edecaies thease Ses wth ccsas 13% @13% & 
Extra winter strained lard oil............ @au% 
pe OY SPOR reer rrr er HOw ail 
pe pe ee rere 9% @10 
a TS a Serer ere er eet 8% 

WEG. B MOM Silence ccnesicccenccecesacves 844 @ 

Pure “neatsfoot MR ccciti ler aneteeanelaee 13haise, 
Extra neatafoot Of). ....ccccccccccccvccces 9%@10 
a | Sener rrr 8%4@ 9 
MMO TE OUR oc ic ccc ecccencscceuoan 4 9%4@10% 

COOPERAGE. 

Ash pork barrels, black iron hoops....1.30 @1,32%4 
Oak pork barrels, black iron hoops....1.42%@1.45 
Ash pork barrels, galv., iron hoops....1.474@1.50 
TRO. OOK, JAE CIEICOD oi6.0.6 0 ns cccccccwane 1.72% @1.75 
White oak lard tierces. ‘eee yrerr cere 1.874% @1.90 


@2.20 
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Retail Section 


WAYS IN WHICH RETAILERS CAN SELL MORE 


How They May Help the Housewife in Buying Meat 
By Wesley Hardenbergh, Bureau of Public Relations, and Norman Draper, Washing- 


ton Representative, 

What 
meat? 

Assuming: 


can a retailer do to sell more 


That he aavertises his business. 

That his shop is well located. 

That its exterior is inviting. 

That its interior is kept 
clean and sanitary. 

That the clerks are neatly and cleanly 
dressed. 


scrupulously 


That the meats are displayed attractive- 
ly on the counters and in the windows. 

That he avoids over-buying, thus keep- 
ing his meats fresh and quickening his 
rate of turnover. 

That he gives full measure in quantity 
and quality. 

That his prices “right” to bring 
speedy turnover with maximum results in 
sales and profits. 

What more can a retailer do? 

The retailer of meat can increase his 
trade by educating his customers; by tak- 
ing pains to teach them what cuts of meat 
are suitable for this or that dish; why 
one cut is better than another for a defi- 
nite purpose, and how to select good meat 
and care for it. He even may be able to 
give the housewife some tips on cooking 
which will be greatly appreciated. This 
sort of education of necessity will be slow 
te show results and must be continued, 
constantly and patiently, to return any re- 
sults at all. But, if continued, it undoubt- 
edly will show eventually the most con- 
crete results possible—a larger and better 
satisfied trade. 

How to Educate Customers. 
can the retailer educate his 


are 


How 
tomers? 

First, he should “sell” them on _ the 
value of meat as a food. He should tell 
them the truth about meat and its proper 
place in the diet; that it is high in nutri- 
tive value and contains practically all the 
food elements needed to sustain life; that 
its composition is most nearly like that of 
the human tissues which it nourishes and 
replaces; that it contributes more to the 
palatability of the diet than does any other 
food, thus aiding digestion; that it is the 
most important source of protein and of 
iron in the human dietary; that meats, 
especially liver and kidney, contain all 
known vitamins; that meat protein makes 
good the nutritive deficiencies of cereal 
protein, making the cereal more suitable 
for human food; that so far as known, 
taking meat even in large excess is not 
harmful, but that, on the contrary, a liberal 
proportion of meat in the diet serves as 
health insurance, and that a square meal, 
based on meat, fills a man or woman with 
vim, vigor and vitality. 

Having convinced his customers of the 
value of meat in the diet, the retailer must 
next teach them how to select and use it 
wisely. 

The dealer can do nothing that will be 
of greater benefit both to the customer 
and to himself, if he can do so convincing- 
ly, than to point out the advantages of 


cus- 


institute of American Meat Packers. 


forequarter meats and other less expensive 
cuts. 
Good Points of Cheap Cuts. 


He should explain that because a large 
number of meat buyers make their selec- 
tion of meat solely according to. habit or 
fancy, a few well-known cuts are in great 
demand, at relatively high prices, while 
the rest of the meat animal sells with 
difficulty at low prices. He should point out 
further, and demonstrate with figures, that 
this unsound method of buying has pre- 
vailed to such an extent that the loins and 
the ribs of beef animals, so-called “choice 
cuts,” which constitute less than one-quar- 
ter of the weight of the meat animal, sell 
for about as much as the remaining three- 
fourths; and that, naturally enough, the 
cuts in demand must bear the burden of 
price for whatever cuts the retailer is un 
able to sell, or which he must sell at a 
loss. 

It is probable that, in the course of this 
explanation, the customer will interrupt to 
ask: 

“Well, doesn’t the fact that so many 
people buy only loins and ribs indicate 
that they are better than the rest of the 
cuts?” 

The 
answer. 

“No, madam, it does not,” he should ex- 
plain. “The choice cuts are comparative- 
ly easy to prepare, since they ordinarily 
are very tender and do not require long 
cooking. Steaks especially may be pre- 
pared easily and quickly. For these rea- 
sons the loin and rib cuts are the choice 
of many persons. Most forequarter cuts 
and some cuts from the hindquarter sim- 
ply are neglected by the majority of con- 
sumers. despite the fact that these cuts are 
wholesome, nutritious and appetizing and 
that they sell in the retail stores at com- 
paratively low prices. 


The Luscious Chuck. 


“IT tell you, madam, the woman who 
knows how to cook chuck steak, corned 
beef. lamb stew, pot roasts and similar 
dishes finds herself in position to obtain 
unusual bargains in meats. And it doesn’t 
take much trouble to prepare these dishes. 
Any of them can be prepared successfully 
on any kind of a stove. The pressure 
cooker and the fireless cooker can be use: 
advantageously in cooking the less expen- 
sive cuts.” 


retailer must be ready with his 





Your Customers Do Not Know 
Tell them—over the 


counter, on 
display cards and through adver- 
tising—that: 

Liver and kidney especially con- 
tain all the known vitamines; 

Meats make cereals more suitable 
as foods; 

Eating an excess of meat is not 
harmful; 

It takes more gas to broil a chop 
for ten minutes at high temperature 
than to simmer a forequarter cut 
four hours; 

Good corned beef can be made 
from the “plate,” which the butcher 
frequently sells at a loss of from 
two to five cents a pound. 











The customer may suggest that the low 
prices of the inexpensive cuts are more 
than offset by the increased fuel cost, 
necessitated by the fact that some of these 
cuts require longer cooking than do loin 
and rib cuts. To this argument the re- 
tailer may answer that if the heat be regv- 
lated properly it costs more to broil a chop 
for ten minutes at a high temperature than 
it does to simmer a forequarter cut for 
tour hours. He should point out, of course, 
that it doesn’t take four hours to cook 
most of the less expensive cuts, even 
though some of them are less tender and 
somewhat more difficult to prepare than 
steaks and roasts. “5 

The retailer should utilize every oppor- 
tunity and go out of his way to make op- 
portunities to tell housewives the uses and 
possibilities of the less expensive cuts. 

For example, he can well point out the 
virtues of chuck. He can say that the 
chuck has high value as solid meat; that 
it has an excellent flavor; that it is ex- 
cellent for pot roasts; that palatable and 
appetizing steaks can be cut from it; that 
it is suitable for stews, casserole dishes, 
spiced beef, beef loaf and hamburger 
steak, and that it is economical meat, both 
because it is relatively low priced and 
because it consists of about two-thirds 
lean meat, one-fifth fat and only one-quar- 
ter to one-eighth bone. 


The Virtues of Plate and Shank. 


He also may tell the housewife that the 
plate, which frequently sells at a loss of 
trom two to five cents a pound, makes the 
best corned beef and that, boned and 
rolled, it can be used as a boiling piece 
or for a roast. 

Of the shank he can say that it is adapt 
ed for soup, stews and hamburg steak; 
that it contains much valuable flavoring 
matter and that it averages high in pro- 
tein. He can say that the flank is virtu- 
ally boneless and can be used with very 
iittle waste and that it makes a good 
stuffed roll or an excellent pot pie. 

He should not fail to point out that the 
less expensive cuts come from the same 
meat animal as the so-called choice cuts 
and are nourished by the same food. 

The use of window streamers with spe- 
cific buying suggestions, such as “Take 
Home a Nice Pot Roast” or “Why Not 
Baked Spareribs Today?” will help greatly 
to influence the buying of forequarter 
meats. 

One retailer in Chicago during the last 
vear had an interesting experience which 
is worth relating. This man caters to a 
wealthy class of customers. For years he 
had not had a call for a pot roast. But 
no sooner had he put up a pot roast 
streamer—one of many thousands then 
being distributed by the Meat Council of 
Chicago—than his customers began de- 
manding pot roasts. Now this retailer 
handles from six to ten chucks a week. 
Scores of retailers can relate similar ex- 
periences. 


Poster Service Pays. 


In this connection, it is worth noting 
that a regular twice-a-month poster serv- 
ice is being offered by the National Asso- 
ciation of Meat Councils, 22 West Monroe 
street, Chicago, in order that retailers 
may have, at a cost of only a few cents 1 
week, high-grade illustrated posters featur- 
ing. such meat dishes, for example, as pot 
roast or baked ham butts. No retailer act- 
ing alone could hope to provide anything 
quite so good in the way of posters carry- 
ing an appetizing appeal to the housewife; 
the cost would be prohibitive. But with 
thousands of retailers throughout the 
country subscribing to a regular service, 
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the cost to any individual retailer becomes 
almost negligible. 

That buying suggestions to customers 
should also be made through attractive 
counter and window displays goes without 
saying. During the sausage campaign in 
Chicago the value of having sausage dis- 
played invitingly and appetizingly was 
clearly demonstrated when many a retailer 
doubled and even tripled his sausage sales 
by putting in an attractive sausage win- 
dow. So, while talking about meats, the 
retailer assuredly should not neglect to 
lisplay them to the best advantage. 


What Can Be Done with Brisket. 


The retailer can well demonstrate the 
possibilities of inexpensive meat by re- 
lating “The Miracle of the Brisket.” This 
tale, as told to his customers by a leading 
retailer in one of our largest cities, runs 
approximately as follows: 

“A three-pound piece of brisket may be 
cut so as to yield almost two pounds for 
serving whole. The remainder, cut up and 
cooked with a quart of water and various 
seasonings, will make the foundation for 
an excellent vegetable soup or onion soup 
with cheese. That part of which is to be 
used in soup making should be cooked 
slowly in a slightly covered kettle for 
«bout five hours. The meat and fat are 
then removed from the bone and separated 
while still warm and then set aside to cool. 

“Whatever meat remains from the two 
pounds served whole may be added to the 
soup meat and both may be chopped ana 
used as hash or meat balls. If served with 
a little gravy, they will furnish the main 
dish for another meal. 

“All pieces of fat should be put into a 
covered kettle with a little water and 
cooked until the bits are crisp and the fat 
clear. If the mixture is then put through 
4 fine strainer the result is a cup of ren- 
dered fat and a cup of fat scraps for fu- 
ture use in cooking. These scraps, when 
salted, will make a delicious sandwich 
filling, or they may be added to gravy for 
baked or boiled potatoes. 

“Thus the three pounds of brisket beef 
have yielded one meal of fresh meat; one 
hearty soup for the main part of a dinner; 
one reheated meat dish; one service of 
fat seraps, and one cup of rendered fat. 
Although considerable labor is involved, 
the cost of the meat has been very low. 
At the time this article is being written, 
a three-pound piece of good brisket beef in 
a typical retail cash and carry market 
costs (unboned) around forty-five cents.” 

Will not practical information such as 
this, passed on to the housewife, win her 
confidence and gain her steady trade? 


Passing Along the Bargains. 


When the retailer has fully “sold” the 
housewife on the idea that the loins and 
the ribs are not the only good cuts in 
the meat animal, he will find plenty of op- 
portunity to build up good will by giving 
her marketing information. During some 
weeks, for example, he can point out that 
chuck, which makes excellent pot roasts, 
is selling so much below the market prices 
of other cuts that she will find this par- 
ticular cut a great bargain. 

It frequently happens that, owing to con- 
ditions of supply and demand, some cuts 
sell relatively low as compared with the 
prices of other cuts. Thus, during some 
weeks, standard ham may be a much bet- 
ter bargain than standard bacon, fresh 
pork shoulders may be selling below par- 
ity with pork loins, or prime chucks may 
be dragged on the market at a fifth the 
price of porterhouse steak. 

A few retailers capitalize these fluctua- 
tions by buying a good supply of the cut 
which is selling below the market, and 
then passing on to their customers the 
news that here is a bargain. During the 
last summer, for example, a leading re- 
tailer in a large Middle Western city found 
that choice chucks were dragging on the 
market, selling at wholesale for five and 
six cents a pound, while loins were bring- 
ing more than five times as much. This re- 
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tailer advertised chuck for pot 
talked chuck and pot roasts to all persons 
who entered his shop, issued recipe cards 
for pot roasts, and otherwise educated his 


roasts, 


customers. The result was that he was 
able to sell advantageously a large quan- 
tity of chuck at a very reasonable price. 


If the retailer will direct the housewife’s 
choice carefully, faithfully and effectively, 
his efforts are certain to result in a friend- 
lier and steadier customer. 

In this connection, the retailer will find 
the table previously mentioned, showing 
the food value of the different cuts, of 
great use. He can show, for fstance, that 
with chuck selling at fifteen cents a pound 
and sirloin steak at forty-five, the house- 
wife can get approximately three times as 
much food value for the same money if she 
buys chuck instead of sirloin. 

Information of this sort a good house- 
wife wants to have, and needs to have, but 
it cannot all be given to her over the 
block, by word of mouth. Lack of time 
forbids it. Some of it may be given by 
letter or in leaflets and pamphlets that are 
handed out by the salesmen or wrapped 
up with the meat. 

Many retailers will argue that they 
haven’t the time to do these things; that 
they and their salesmen cannot bother to 
pick out meats for each customer and to 





Boston Meat Council 


Many leading meat retailers of 
Boston, Mass., together with repre- 
sentatives of the meat packing in- 
austry met at the City Club in that 
city on Wednesday afternoon, April 
26, and took formal steps to launch 
the Boston Meat Council. 

Discussion started after a dinner 
had been served to those present, 
and it was generally agreed that 
30ston was ripe for the meat coun- 
cil idea. The retailers present ex- 
pressed themselves to this effect, and 
the packer representatives were of 
the same opinion. 

As a result of the discussion, the 
following officers were elected to 
get the Council under way and work 
out a program of activities: 
dent, Charles H. Brown, a prominent 
retailer of Everett, a suburb of Bos- 
ton; vice-president, A. H. Van Pelt, 
district manager for Armour & Com- 
pany at Boston; secretary, C. H. Si- 
mons, district manager for Swift & 
Company; treasurer, Charles Porter, 
Boston retailer. 

These men are all well-known in 
Goston and their names are.a guar- 
antee of a substantial trade organi- 
zation. 

At the close of the meeting Mr. 
Erown issued a statement in which 
he said the big task of the Council 
would be to show the Boston house- 
wife how to buy more effectively, 
and how to save money on her meat 
bills. He stated that some person 
appointed by the mayor or other pub- 
lic official would be invited to sit in 
the Council meetings and represent 
the consumer’s viewpoint. 

A committee of organization was 
appointed by Mr. Brown, and full 
organization activities will be started 
in the near future. 


Presi- 
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pass out marketing advice to every person 
who enters the place. 
Advertising a Necessity. 

To arguments of this sort there is but 
one answer: It will pay to take’ the 
trouble. 

Another way by which the retailer of 
meat can greatly enhance his good will is 
by showing his customers how to select 
meat and how to tell good meat from bad. 
He should begin by explaining to them 
that, according to the government classi- 
fications, there are four standard grades of 
meat—choice, good, medium and common, 
and that, although tasty, wholesome meat 
is obtainable in each grade, there is much 
difference between a steak from a choice 
beef carcass and one trom a common beef 
carcass. It will aid the customer greatly 
in learning to chogqse good meat if the re- 
tailer can have handy a number of cuts of 
different grades for use in concrete demon- 
strations. 

The retailer should point out that thick- 
ness of lean meat and liberal depth of fat 
are general indications of quality; that 
choice beef has a smooth, uniform outside 
covering of clear white fat and a firm, fine 
textured flesh of light red color; that it is 
finely marbled; (i. e., has a mixture of fat 
through the lean flesh); that good grade 
beef has lean meat of a firm, even texture, 
and a light to medium red color; that the 
fat is firm and usually a creamy white and 
so distributed through the lean as to pro- 
duce a slightly marbled or mottled effect; 
that the outer covering of fat is smooth, 
firm and evenly distributed, and that com- 
mon grades of beef have a higher percent- 
age of bone to meat than the better grades. 

Natural Colors of Good Meats. 

The dealer also should inform the cus- 
tomer that good quality veal is naturally 
pink in color, and somewhat less firm than 
beef; that pork is dark pink, and that the 
fat is less firm than that of either beef or 
mutton; that it should cut easily and have 
a layer of pure white fat, and that mutton 
is a dull brick color and lamb a light pink 
or grayish red, according to the age of the 
animal. He also should tell the consumer 
that meat should be firm to the touch and 
elastic, and that it should smell fresh. 

It is quite possible that the customer 
would like to know why the choice grades 
of beef sell higher than the medium and 
common grades. The reasons, of course, 
are that choice beef is better than other 
grades, and also that there is much less 
of it than there is of the other grades. 
Prime and choice steers, for example, to- 
gether constitute ordinarily less than 5 per 
cent of the total number marketed. Good 
steers comprise between one-fourth of the 
total and medium steers about one-half. 

Another reason why the better grades 
of beef sell at relatively higher prices is 
that the cuts of good grade beef are some- 
what more palatable than cuts of common 
grade. A series of tests made by the De- 
partment of Agriculture shows, moreover, 
that shrinkage in cooking is much greater 
when common meat is used. 


After the Meat Is Bought. 

It also will be well for the retailer, in 
his endeavor to increase his sales by 
building up his good will, to tell customers 
how to care for meat after they have se- 
lected it and taken it home. 

For example, he should urge upon the 
housewife the wisdom of unwrapping meat 
when it reaches the home, pointing out 
that when meat is put away with the paper 
still on it, the paper not only will absorb 
valuable juices from the meat, but also fre- 
quently will stick to it and that, therefore, 
it should be unwrapped. as soon as sit 
reaches home, put on a plate and placed 
in the icebox. 

Whenever possible the bone and the 
fat should be separated from the left-over 
meat as soon as the meal is finished, since 
this can be done easier and better while 
the food is still warm. 

It sometimes happens that, owing to. a 
change of plans, meat purchased by the 
housewife for use today may be kept over 
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for a day or two. If refrigeration is good 
the delay probably will cause no harm. 
The retailer may well point out, however, 
that the use of a marinade would be a 
wise precaution, especially since both beef 
and mutton are really improved by it. 

The marinade may be made by mixing 
a tablespoonful of vinegar or lemon juice 
with two or three tablespoonfuls of olive, 
corn, or peanut oil, and adding a light 
seasoning of salt and pepper. A bit of bay 
leaf or onion may be added also, but if 
this is done the meat should be covered 
tightly if placed afterward in a refrigera- 
tor. 

The meat to be treated should be placed 
in an earthen dish and coated thoroughly 
with the marinade. It should be turned 
occasionally to distribute the coating 
evenly. The amount of dressing is deter- 
mined by the quantity of meat with which 
it is to be used. The oil enriches the 
meat; the acid makes it tender and the 
combination protects the surface from the 
air and aids in preserving it. A good steak 
is made better and poor meat more pal- 
atable by this process. 

By explaining these things to the cus- 
tomer, and giving her other bits of in- 
formation about meats which his own ex- 
perience tells him will be useful, the re- 
tailer of meat can build up an enormous 
fund of good will among his patrons, a 
factor which, taken in conjunction with 
improved displays, effective advertising. 
the distribution of recipe cards or book- 
lets, the selling of quality meats and the 
keeping of a clean, sanitary, attractive 
store, is certain to result not only in a 
larger volume of business, but also in 2 
better satisfied group of customers. 
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TOLEDO RETAILERS ADD MEMBERS. 

Toledo, O., retailers are setting a good 
pace for others in the active way in 
which they are building up their organi- 
zations. On Easter Monday there was 
launched a campaign for new members 
for both the Toledo Master Butchers’ As- 
sociation and the Meat Council of To- 
ledo, which promises to be a great suc- 
The drive for members has been 
well organized and is under the direction 
of district captains, who include the fol- 


cess. 


lowing: E. A. Pinkelman, Phillip Rapp, 
Walter Horne, B. F. Katz and A. C. 
Busack. 


That the retailers of Toledo are a good 
group to be associated with is seen in the 
cordial social spirit throughout the whole 
body. For example, one of the members 
is going abroad in a short time and in 
his honor a farewell party has been ar- 
ranged at Kapp’s Hall with dancing, cards 
and refreshments, to which all the mem- 
bers of the Association, their wives, daugh- 
ters, sons and friends are invited. 

To sustain the interest in the regular 
meetings of the Association, there .was 
introduced a little competition in the. mat- 
ter of attendance. It has been announced 
that the winners in the attendance con- 
test are Members Vobbe and Rausch and 
August Schmidt, who received as prizes a 
stick knife and a skinning knife, respect- 


ively. 
—— 

CLEVELAND PROVISION SLOGANS. 

Due to an inaccurate report on the ac- 
tivities of the Cleveland Meat Council the 
impression was given in an item last week 
that the council had adopted a formal slo- 
gan which ran: “The Meat of the Meal is 
the Meat,” and that the council had posters 
put up in Cleveland boosting ‘ Wiltshire” 
products. This was, of course, incorrect, 


as the slogan is one adopted by the Cleve- 
land Provision Company only, and it is 
used solely in pushing their products. The 
“Wiltshire” brand is the well-known brand 
of the Cleveland Provision Co. 


THE NATIONAL PROVISIONER 


RETAILERS USE MOVIES TO TEACH. 

To educate the meat consuming public 
the Butchers’ and Grocers’ Association of 
Sandusky, O., has inaugurated a series of 
educational movies. One of the films 
shown was one depicting the stock yards 
of Chicago. The packing industry and its 
manufacturing processes were shown step 
by step. The film showed how through 
these yards 15,000 hogs, government in- 
spected, pass each day and how they are 
prepared for market. Many Sandusky 
people have visited these yards but many 
matters such as the sanitary method of 
meat preparation and the different cuts 
were brought home to the spectators in a 
new and more forceful way. 


o—_—__ 


COMMENDS RETAIL MEAT SURVEY. 

The recent survey of the retail meat 
trade made by the U. S. Department of 
Agriculture, which was printed in full in 
several successive issues of THE NA- 
TIONAL PROVISIONER has _ aroused 
much interest among retailers. Many have 
expressed themselves as being pleased 
with the excellent work done for the meat 
trade by the experts who carried on the 
investigation. 

One of those who has so expressed him- 
self is John A. Kotal, National Secretary 
of the United Master Butchers of America. 
In the following letter Mr. Kotal sets forth 
his views on this report on the meat 
trade: 

Editor, The National Provisioner: 

In reply to your letter relative to the 
government report of the retail meat in- 
vestigation in which you ask for comments, 
I am glad to have an opportunity to com- 
ment on this able report. 

Until a few years ago the efforts of the 
Department of Agriculture were directed 
toward other endeavors, principally the 
improvement and increase of production. 
Little, if anything, accurate was known of 
the retail meat trade until 1919, when 
some retail investigation was made. 

In the meantime anyone having ‘“‘a bone 
of contention” picked on the retailer as 
the profiteer. Accusations of 100% profits 
and sometimes more were hurled at the re- 
tailers, regardless of the statements of 
honorable men to the contrary. Because 
no information from any reliable source 
could be had, the doubt of the retailers’ 
honesty still remained. 

The report of the U. S. Department of 
Agriculture on the retail meat trade re- 
leased for publication February 17, 1922, 
showing costs of selling meats through 
retail stores is in my opinion a very able 
survey of the retail meat trade and of 
great value to all interested parties. 

The report is the work of practical men 
as investigators. Theoretical knowledge, 
unless based on practical facts, is of little 
value to the business man. But here we 
have good practical business facts of spe- 
cial interest to the retailer and others in 
the meat industry gathered by able gov- 
ernment experts after months of close 
study. 

I am more than pleased that the work 
and report were supervised by authorized 
agents or officials of the government, 
whose only aim is to serve the public at 
large and not any particular class. From 
now on I shall carefully read trade jour- 
nals that formerly attacked all retailers 
with the charge of “profiteer”’ to the ex- 
tent of very large percentages, for a 
change of attitude, possibly retractions. 
For a great injustice was done the retailer 
by persons otherwise well informed, but 
ignorant on meat retailing. And the in- 
jury was refiected through the entire meat 
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industry. The report is in every way com- 
mendable. 
Very truly yours, 
JOHN A. KOTAL, 
National Secretary. 


cee ee 
LOCAL AND PERSONAL. 


Geo. Lynn has opened a meat market in 
Rodney, Ia. 


Good Bros. have opened a meat market 
in Upper Sandusky, O. 

A. Bennes will soon open a meat market 
in Churches Ferry, N. D. 

Einer Hallum will shortly open a meat 
market at Hitterdal, Minn. 

Perk Bros. have opened another meat 
market in Greenville, Mich. 


The meat market in Lowry City, Mo., 
was recently destroyed by fire. 

G. B. Ogle has added a meat department 
to his general store at Waldo, Wis. 

Frank Bruder has sold his meat busi- 
ness at LaSalle, Ill., to Emil Dagraet. 


Harry Augdahl has purchased the meat 
market of N. L. Lyons at Albany, Ill. 

L. D. Crandall has purchased the meat 
market of Glen Smith at Byron, Nebr. 


William Cowles and T. McEnderfer have 
opened a meat market at Leslie, Mich. 

M. M. Misner has purchased the meat 
market of Smaha & Son at York, Nebr. 

Thure Peterson will open a meat mar- 
ket in the Paist grocery at Valley, Nebr. 

I’. H. Roberts is adding many improve- 
ments to his meat market at Farragut, la. 

W.B Bera has purchased the meat mar- 
ket ot J. A. Fuhrman at Nashville, Mich. 

Harold Scott has purchased the meat 
market of Mrs. F. V. Schull at Corning, la. 

Sorensen Bros. are erecting a meat mar- 
ket on Bridge street at Albert Lea, Minn. 

F. M. Houser will open a second meat. 
market on Third street, West Fairview, Pa. 

P. L. Wall has uurchased the meat busi- 
ness of Weaver Bros. at Moundridge, Kans. 

The meat market of Peter Bruguier at 
Sturgeon, Pa., was recently destroyed by 
fire. 

Louis Lanza has opened a meat market 
at 921 Chartiers avenue, McKees Rocks, 
Pa. 

John Jaroch has opened a meat market 
known as the East End market at Bad Axe, 
Mich. 

Larson Bros. will open a second meat. 
market on West College street, Albert Lea, 
Minn. 

The new Parshall meat market is in the 
precess of construction at Port Angeles, 
Wash. 

The Manhattan meat market has opened 
a new market at 423 Main street, Jack- 
sonville, Fla. 

Goold Brothers have purchased the meat 
market at Geneva, Nebr., from Schweizer 
and Swanson. 

A fourth Buehler Bros. meat market will 
shortly be opened at 1407 Douglas street. 
Omaha, Nebr. 

Raymond Bohonek has opened a new 
meat market in the M. J. Knapp building 
at McGregor, Ia. 

Clyde Vaill and H. S. Siddall have pur- 
chased the meat market of A. M. Miller at 
New London, O. 

‘Stewart Brodie will conduct a meat 
market in the Flaugher block on Eagle 
street, LeMars, Ia. 

L. Leach & Son have opened a third 
meat market in Beloit, Wis., located at 
1821 Park avenue. 

The Goldendale Meat Co., Goldendale, 
Wash., are adding many improvements to 
their meat market. 

Louis Finkbeiner has purchased the 
meat market of the Nelson Beef Co., 
Poughkeepsie, N. Y. 

The meat market of Arthur Bauler, 321 
West Broadway, Minneapolis, Minn., was 
recently destroyed by fire. 

Hans Barton and Frank Adams have 
purchased the meat market of Frank Cur- 
tis on Main street, Prenton, Mo. 
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Dan Booth bought the City meat market, 
Sac City, Ia. 

Stewart Brodie will open a meat market 
at Le Mars, Ia. 


H. C. Schweitzer opened a meat market 
at Billings, Mont. 

Roy Holistien has opened a meat market 
in Chadron, Nebr. 

Fred Holler has opened a meat market 
at Shamokin, Pa. 

M. Glass & Sons will open a meat busi- 
ness at Houghton, Mich. 

Bay Brothers have engaged in the meat 
business at O’Neill, Nebr. 

Finley & Mann will open a new meat 
market at White Bluffs, Wash. 

E. E. Williams has purchased Henry's 
meat market at Kirkland, Wash. 

A new meat market was opened at Mc- 
Gregor, Ia., by Raymond Bohnonek. 

Joseph Smerda has purchased the Tun- 
berg meat market at Tekamah, Nebr. 

C. H. Kelley has taken charge of the 
Hiaigley meat market at Haigler, Nebr. 

The Mohican Co. has opened a grocery, 
meat and fish market in Kingston, N. Y. 

J. A. Fuhrman has sold out his meat 
market at Nashville, Mich., to W. B. Bera. 

John Schmitt has opened a meat mar- 
ket at 465 Orange street, Roseville, N. J. 

Martin Maloney, Jr., has purchased the 
Peter Filla meat market at Arcadia, Minn. 

John Mulraney has purchased the meat 
market of Ralph Stevens at New Egypt, 
N. J. 

Danielson & Anderson will open a meat 
market at 1305 Fourteenth avenue, Rock- 
ford, Il. 

F. J. McCarty has opened a new meat 
market at 615 East Monroe street, Sprine- 
field, Ill. 

Harry T. Wilson has opened a meat mar- 
ket at Columbia and Garrey streets, Po- 
mona, Cal. 

Rose & Howard have succeeded to the 
meat business of Waddell & Boyer, Char- 
lotte, Mich. 

C. F. Haworth has purchased the Palace 
meat market at Clay Center, Nebr., from 
Clyde Cruise. 

Hershey & Welsh have purchased the 
City meat market from Kuklis Bros. at 
St. Paul, Nebr. 

The Old Dutch Market, Inc., has opened 
a large market at 216 North Eutaw street, 
Baltimore, Md. 

Abel & Son have purchased the butcher 
shop and grocery store of H. J. Upton at 
Tekonsha, Mich. 

A meat market was opened in the Geo. 
Gudge building at Burke, S. D., by Mr. 
Hughes of Colome. 
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A new meat market, known as the Per- 
fection market, has been established at 
Johnstown, Pa. 


Al Frieze and C. H. Conlee have pur- 
chased the meat market of Leonard Hoff: 
man, Condon, Ore. 


Vali & Landenberger have purchased 
the meat market of George Van Horn, 
Grand Lodge, Mich. 

John Kuchenreuter’s meat market, 3519 
Lisbon avenue, Milwaukee, Wis., was dam- 
aged by fire recently. 

The grocery firm of Prillman & Priddy 
at Huntington, Ind., has added a meat 
department to its store. 

The Wagners Market Co. has purchased 
Herman Labrecque’s meat market at 
Campbell’s Junction, N. J. 

Honas Medhaugn and Olaf Johnson have 
purchased the meat market of Andrew 
Tagland at Rushford, Minn. 

C. E. Reynolds has purchased the meat 
market in Rockaway, Ore., formerly con- 
ducted by Peterson & Bennett. 

J. L. McNamara has purchased the gro- 
cery and meat business of Allen & 
Kysinger at Oriskany Falls, N. Y. 

Geo. Hooker has purchased the Lake 
City meat market at Lake City, Mich., 
formerly conducted by Jackson & Schlegel. 

The Quality Cash Market Co. has added 
another store to its list. Store No. 9 was 
recently opened at Clifton Springs, N. Y. 

Herman Craig and Ed Stuckey have 


opened a meat market and sausage factory . 


in the Craig building, Prairie du Chien, 
Wis. 

Bob Knapp and Fred Semler have pur- 
chased the Standard market at Greenwich, 
Conn., and are adding many improve- 
ments. 

Albert McCray, Lamoille, Ill., has pur- 
chased the interest of his partner, Chester 
Russman, in the McCray & Russman meat 
market. 

Claude Sabin has sold his interest in 
the Woodland Meat Market, Woodland, 
Mich., and Raffler & Sawdy are now 
owners. 

Wade Ewart and Walter Wilkins have 
bought the meat market and grocery of 
W. P. Bray at Mississippi and Carol streets, 
Marianna, Ark. 

McCarty & Co., of Springfield, Ill., will 
open a store at 615 East Monroe street, 
and will refer to their new establishment 
as the Palace market. 

Herbert Fetherlin, who conducted a 
meat market in the C. E. Brown grocery 
store on West Chestnut street, Pittsburgh, 
Pa., sold his: interest to Mr. Brown re- 
cently. 














$200 REWARD 


Witt be paid to the first party 
furnishing information which 
will directly result in locating my 
father. He is a butcher by trade, 
about 65 years old, has blue eyes, is 
5 feet, 5 inches tall and wore a mus- 
tache when last seen. Was last heard 
of somewhere in Illinois. His family 
is very anxious to see him. Wire, 
phone or write W. A. Sack, Sanitary 
Meat Market, Boyne City, Michigan. 



































i 


BAKER SYSTE 





Perfect 


Refrigeration 


That’s what you need for the pres- 
ervation of your meats, butter, 


fruits, vegetables, etc. 


You realize that ice is too expensive 
—too sloppy, and makes your ice box 
wet and musty. The uneven tempera- 
ture results in considerable loss to you 
throughmeat trimmings and spoilage. 


Install the Baker System 
Mechanical Refrigeration 
Reliable Temperature 


Cheaper Than Ice 
Easy to Operate 
Lasts a Lifetime 


With the Baker System you have 
absolute control of the desired tem- 
perature and can cut out the ice bills. 
A steady and dependable circulation 
of cold dry air will reduce your loss 
through spoilage and trimmings— 
your box will be dry and sanitary. 
Write for Bulletin No. 42-D 


Baker Ice MachineCo. 


Omaha, Neb. 
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PUTT Lee 





Tee 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAU SAGE 
BAGS 


SAUSAGE 


SEASONINGS 


For Samples and Prices, write 


THE WM. G. BELL CO. 


BOSTON 
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New York Section 


V. D. Skipworth, 
son & Company, 
this week. 


vice-president of Wil- 
Chicago, is in New York 


Fred Seavery, Dallas, gTex., and H. L. 
Beecher, New Orleans, La., were recent 
visitors on the New York Produce Ex- 
change. 

S. S. Hamilton, produce department, and 
Howard Wilcox, summer sausage depart- 
ment, Morris & Company, Chicago, are in 
town this week. 

T. E. Ray, branch house department, 
and H. B. Carr, beef department, Swift 
& Company, Chicago, are spending the 
week in New York. 

The Wilson Fellowship Club will hold 
their annual outing and picnic at Ronkon- 
koma Lake, which is about fifty miles out 
on Long Island, on Sunday, June 18th. 


P. L. Robertson, in charge of the cut 
meat department, and G. W. Toman of 
the beef department, Omaha office of the 
Cudahy Packing Company, have spent a 
few days in town. 

Burt Kennedy has just returned from a 
three years’ stay in the Argentine in the 
interest of Swift & Company. Mr. Ken- 
nedy is at present located in the New 
York office of the company. 

The Bronx Branch of the United Mas- 
ter Butchers .of America have elected the 
following delegates to the state conven- 
tion in Buffalo on June 12th: Louis Bauer, 
Philip Gerard, Charles Schwalm and Ru- 
dolph Schumacher. 





Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for the week ending April 22, 1922, on 
shipments sold out ranged from 12.00 
cents to 14.50 cents per pound, and aver- 
aged 13.57 cents and pound. 


John J. Doheny, assistant in marketing 
livestock and meats, U. S. Bureau of Mar- 
kets, celebrated his first wedding anniver- 
sary last week. As Mrs. Doheny’s birth- 
day anniversary fell on the same day the 
occasion called for a double celebration. 


Geo. M. Worman will retire from the 
firm of George F. Taylor & Co., Inc., on 
May ist and will open an office at No. 2 
Rector street, where he will conduct a 
brokerage business in fertilizer materials, 
packinghouse by-products, chemicals, etc. 
Mr. Worman was connected with Swift & 
Company for a number of years, and at 
the time he entered the firm of George 
F. Taylor & Company, Inc., in 1918 was 
manager of the Harrison, N. J. plant. 

Fred Hirsch, representative of the 
Bronx Branch, United Master Butchers, 
has returned to business after an illness 
ot four weeks’ duration. Mr. Hirsch finds 
the work of his new position even more 
strenuous than that of the presidency, in- 
asmuch as it covers the plate glass fund, 
fire insurance and a few other duties. Re- 
cently the Branch presented Mr. Hirsch 
with a brief case to carry the books of 
the various projects under his care. 


The U. S. Bureau of Markets will re- 
move their livestock and meat offices on 
May 7 to No. 424 West 14th street. The 
object of the move is for the purpose of 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of markets at Chicago and three Eastern markets on Thursday, April 27, 1922, as 


follows: 


Fresh Beef— 
STEERS: 
Choice 


Good ered 13.5 


Common 
COWS: 
Good 
Medium 
Common 
BULLS: 
Good 
Medium 
Common 


Fresh Veal—* 


15.00@16.00 
14.00@15.00 
12.00@13.00 

8.00@10.00 


Medium 
Common ; 
Fresh Lamb and Mutton— 
LAMBS: 
Choice 
Good 
Medium 
Common 
YE ABLINGS: 
Good 
Medium 
Common 
MUTTON: 
Good 
Medium 
Common 
Fresh Pork Cuts— 

LOINS: 
8-10 Ib. 
10-12 Ib. 
12-14 Ib. 
14-16 Ib. average 
16 lb. over 

as aaa 


average... 


6-8 lb. average 
BUTTS: 

Boneless .... 

Boston Style 


*Veal prices include 


CHICAGO. 
$14.50@15.00 $.. --. $15 
)@14.50 
Medium 12.50@13.00 


0@12.00 12 


ry 50@11.00 
9.50@10.00 
8.50@ 9.00 


30.00@31.00 
29.00@30.00 
27.00@29.00 
23.00@26.00 


19.00@20.00 
18.00@19.00 
13.50@16.00 


24.00@26.00  23.50@24.00 
23.00@24.00 22.50@23.50 
21.00@22.00  21.50@22.50 
19.00@20.00 
17.00@19.00 


15.00@16.00  .....@..... 


14.00@14.50 
13.50@14.00 


17. 00@18. 00 


Baeton. NEW YORK. 
-00@15.50 
14.00@15.00 
13.50@14.00 
13.00@13.50 


14. PA 50 
13.50@14.00 
-50@13.50 


13. 50@14. 50 
13.00@13.50 


12.50@13.00 
12.00@12.50 
11.00@12.00 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


11.00@12.00 12.00@12.59 
10.00@11.00 11.00@11.50 
9.50@10.00 = 


9 00@10. 00 
8.00@ 9.00 


15.00@17.00 
13.00@14.00 
12.00@13.00 
10.00@11.00 


18.00@.. 

16. 00@17. 00 
15.00@16.00 
12.00@14.00 


@ 
12.00@14.00 
10.00@12.00 


31.00@32.00 
30.00@31.00 
28.00@30.00 
25.00@28.00 


22.00@24.00 
20.00@22.00 
16.00@20.00 .....@..... 


20.00@ 21.00 
17.00@19.00 
14.00@16.00 


33.00@35.00 
30.00@32.00 
27.00@28.00 
25.00@27.00 


33.00@34.00 
31.00@32.00 
30. 00@31. 4 


. Le 


22.00@ 24.00 
19.00@20.00 
17.00@19.00 


25.00@ 26.00 
24.00@ 25.00 
23.00@24.00 
22.00@ 23.00 
21.00@22.00 


24.00@ 25.00 
23.00@24.00 
21.00@23.00 
19.00@20.00 
16.00@18.00 


20.00@21.00 
17.00@19.00 


@. 
15. 00@15. 50 


15.00@15.50 


14.00@15.00 
14.50@15.00 @ 


Disis ate @.. 
18.00@20.00 17. 50@18. 50 


“hide on” at Chicago and New 


better serving the trade, as the new loca- 
tion is in the heart of the market dis- 
trict. The officials of the department ex- 
tend an invitation to the members of the 
industry whenever in the market to call, 
and they will be glad to assist them in 
every way possible. 

The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the city of 
New York during the week ending April 
22, 1922; Meat.—Manhattan, 1,586 Ibs.; 
Brooklyn, 30 lbs.; The Bronx, 126 lbs.; 
Queens, 51 lbs.; Richmond, 210 lbs.; total, 
2,003 lbs. Fish—Manhattan, 745  Ilbs.; 
Brooklyn, 300 lbs.; total, 1,045 lbs. Poultry 
& Game.—Manhattan, 480 lbs.; The Bronx, 
9 lbs.; total, 489 lbs. 


——— 


LENT CONSUMERS TAKE GOOD CUTS. 

Consumption of meat in New York dur- 
ing Lent showed a decrease compared 
with similar periods in other years, ac- 
cording to wholesale meat dealers. How- 
ever, the consumers ate the more costly 
meat and more porterhouse and tender- 
loin steaks than usual. The cheaper cuts 
found virtually no demand, according to 
both wholesale and retail dealers. 

Speaking of the demand for the higher- 
priced cuts of meat, August F. Grimm, 
chairman of the Meat Council of New 
York, 17 East Forty-second street, said 
recently: 

“The result is that, although porter- 
house steaks are selling for three times 
the price of chuck steaks, the demand for 
porterhouse cuts is twice that for the 
cheaper cuts. 

“Figures collected by the Meat Council 
show that the forequarters of the beef 
animal, comprising the chucks, plates and 
other coarser cuts and amounting to 42 
per cent of the total, are at present paying 
for only 23 per cent of the animal and the 
choice hindquarters, amounting to 58 per 
cent of the total, are now paying for 77 
per cent of the animal. There is almost 
no demand now, however, for the cheaper 
forequarter cuts and the price difference 
will vary more if the present tendency 
continues. Most New York retailers say 
that they are now selling two hindquarters 
to one forequarter of beef. 

“A survey of average retail meat prices 
also shows that 30 per cent of the meats 
are selling for less than 21 cents a pound; 
24 per cent for 21 to 30 cents; 22 per cent 
for 31 to 40 cents and only 24 per cent for 
more than 40 cents a pound.” 

—o—_—_ 

PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
H. CG. Zaun.) 

New York, April 26, 1922.—Wholesale 
prices on green and sweet pickled pork 
cuts in New York City are reported as 
follows: Pork loins, 28c; green hams, 
8-10 Ibs., 27c; 10-12 lbs., 26c; 12-14 Ilbs., 
25c; green clear bellies, 8-10 lbs., 17c; 
10-12 lbs., 16%4c; 12-14 lbs., 16c; green rib 
bellies, 10-12 lbs., 17c; 12-14 lbs., 16c; 
sweet pickled clear bellies, 6-8 Ibs., 16c; 
8-10 lbs., 16c; 10-12 lbs., 154¢c; 12-14 Ilbs., 
15c; sweet pickled rib bellies, 10-12 Ibs., 
151%4c; 12-14 lbs., 15c; sweet pickled hams, 
8-10 lbs., 26c; 10-12 lbs., 25144c; 12-14 Ibs., 
25c; dressed hogs, 1644c; city steam lard, 

llc; compound. 13@131%c. 

Western prices on green cuts are as 
follows: Pork loins, 8-10 lbs., 25c; 10-12 
Ibs., 24c; 12-14 lbs., 28c; 14-16 lbs., 22c; 
skinned shoulders, 16c; boneless butts, 
24c; Boston butts, 18c; lean trimmings, 
17c; regular trimmings, 8c; spareribs, 
12c; neck ribs, 4c; kidneys, 5c; livers, 2c; 
pig tongues, 138c; pig tails, 11c. 
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CANADIAN LIVESTOCK IN MARCH. 
Sales of livestock at principal Canadian 
centers during the month of March, 1922, 
with comparisons, are reported by the Do- 
minion Department of Agriculture as fol- 


lows: 





CATTLE. 
Top price good steers 
———Sales (1,000-1,200 lbs.) 
Month ame Month Month Same Month 
of month, of of month, of 


Mar. 1921. Feb. Mar. 1921. Feb. 
a -21,505 28,039 20,483 $11.00 $11.00 $8.00 
Montre a (Pt 


Chs.)... 1,653 2,155 2,246 8.15 12.00 8.00 
Montreal (E, 
“Ender eee 1,496 1,604 1,785 8.15 12.00 8.00 
Winnipeg... 7/596 81025 5/078 7.25 9.50 6.65 
aleaty se... 3914 5,842 3,308 6.50 7.50 7.00 


Tor oe oye 





{ 
or iton ... 3,150 2,468 1,932 6.50 8.00 7.00 
Prince Albert 88 bee -—, Gee" .... Ca 
Moo se Jaw... 407 Sie 300 =—«6.50 Les 6.50 
CALVES. 
Sales Top price good calves 








Month Same Month Month Same Month 
of month, of of month, of 
Mar. 1921. Feb. Mar. 1921. Feb. 
Toronto (U, 


x. i iit 6,633 5,436 4,195 $14,00 $15.00 $15.00 
Mot ntreal ( 
St. Chs.)... 6,437 5,625 2,175 12.50 14.50 13.00 
Montreal (E. 


End) ..... 5,515 5,459 1,872 12.50 14.50 13.00 
Winnipeg ... 1,070 674 604 11.00 13.00 11.00 
Calgary .ccsos 441 837 233 «68.00 9.00 8.00 
Edmonton ... 204 155 171 7.00 10.00 7.00 
Prince Albert 11 eve a! aa ow 
Moose Jaw... 22 ae 13 9.25 7.00 

HOGS. 





—_._——Sales: Top price selects 
Month Same Month — ee Month 
of month, of of of 
Mar. 1921. Feb. Mar. m2 Feb. 


- 26,041 22,444 24,138 $13.75 $15.25 $14.25 
. 8,750 5,740 7,617 15.50 16.25 15.50 


Toronto i 
Zs 
Moitreal (Pt. 
Ch 


8.).. 
Montreal (E. 


| eer 8,470 2,707 3,408 15.50 16.25 15.50 

WwW caaleeel .-- 15,269 12,829 14,067 13.00 14.00 13.50 

Calgary ..... 5,812 2,725 7,216 12.00 14.50 12.00 

Edmonton ... 4,628 2, _ 8,705 12.25 14.00 12.25 

Prince Albert 587 ° 411 12.75 sees Sea 

Moose Jaw... 1,505 ee. 1,255 12.25 .... 18.25 
SHEEP. 


—————Sales————- Top price good lambs 
Month Same Month Month Same Month 
of month, of of month, of 
Mar. 1921. Feb. Mar. 1921. Feb. 


Toronto (U. 
Oper 1,731 5,794 5,658 $16.00 $15.00 $15.00 

seontonal (Pt, 

St. Chs.)... 203 227 3877 11.00 12.50 11.00 
Montreal (E. ° 

oT ieee 404 208 412 11.00 12.50 11.00 
Winnipeg ... 1,790 1,076 1,742 12.00 13.50 9.75 
Cdigary® ..... 6,243 1,819 9,933 12.00 11.00 10.00 
Edmonton ... 327 236 351 10.00 10.50 9.00 
Prince Albert . ants ae <s ela ee 
Moose Jaw... 31 cee 247 os.6 ‘ms 9.00 


ee Sek a 
RAIL MEN SEE STOCK LOSS FILM. 
The moving picture film, “Livestock 

Losses and How to Reduce Them,” pre- 
pared by the Bureau of Public Relations 
ol the Institute of American Meat Packers 
for the Committee on Livestock Handling 
Losses, was recently shown to an im- 
portant group of twenty representative 
railroad men in New York City. At the 
meeting, which was arranged by Pendle- 
ton Dudley, eastern director of the insti- 
tute, copies of the institute pamphlet on 
the reduction of livestock handling losses 
were distributed and both the pamphlets 
and the film were commented upon favor- 
ably by the railroad men. 

These representatives included W. F. 
Cunningham, district freight claim agent, 
N. Y. C. R. R.; P. Rumsey, station super- 
visor, N. Y. C. R. R.; H. B. Tucker, secre- 
tary, freight claim prevention committee, 
metropolitan district, N. Y. C. R. R.; E. 
S. Hartman, chief, claim prevention bu- 
reau, Lehigh Valley R. R., Bethlehem, Pa.; 
G. H. Stevens, agent, N. Y. C. R. R., 60th 
Street station, New York City; R. Dore- 
mus, Erie R. R., 71 West 23d street, New 
York City; A. E. Pasman, supervisor, 
freight claim prevention, Erie R. R., New 
York City; R. J. Reilly, general agent, 
Lehigh Valley R. R., Jersey City, N. J.; 
J. S. Schulties, N. J. Central R. R., freight 
claim department; S. B. Schulties, N. J. 
Central R. R., freight claim office; H. P. 
Klinsman, C. R. R. of N. J., West 23d 
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street, New York City; M. H. Potter, chief 
claim investigator, C. R. R. of N. J.; J. H. 
Hustis, Jr., special assistant to the vice- 
president, N. Y. C. R. R.; Abraham Cohen, 
Jersey City Stock Yards, Jersey City, N. 
J.; Thos. C. Smith, freight agent, C. R. R. 
of N. J.; Dr. A. C. Hassloch, 400 West 50th 
street, New York City (veterinarian); G. 
C. Woodruff, general freight agent, N. Y. 
Cc. R. R.; H. C. Snyder, assistant freight 
claim agent, Lehigh Valley R. R., New 
York City; R. L. Calkins, freight claim 
agent, N. Y. C. R. R.; R. W. Quackenbush, 
vgricultural agent, N. Y. C. R. R., 1006-466 
Lexington avenue, New York City. 


NEW GERMAN LIVESTOCK CENSUS. 


The official figures of the recent cattle 
census recently published, showed that on 
December 1, 1921, Germany possessed over 
3,600,000 horses, as against 3,500,000 on 
December 1, 1920; 16,800,000 head of cat- 
tle, including 9,000,000 cows, as against 
16,800,000 and 8,700,000 respectively in 
1920; 5,800,000 sheep, as against 6,100,000; 
15,800,000 pigs, as against 14,100,000; 4,- 
300,000 goats, as against 4,400,000. 

Germany’s stocks of sheep and goats are 
now greater than in December, 1913. The 
figures for cattle are 9 per cent, and pigs. 
30 per cent lower than those for 1913. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium to prime.................. 7.80@8.85 
Cows, common to choice.................. 1.50@5.50 
Bulls, common to choice................... 4.75@5.35 
Beifers, mixed 


LIVE CALVES. 


Calves, veals, prime, per 100 lbs 
Calves, veals, common to medium 
Calves, veals, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


Spring lambs, 100 lbs. prime 
Sheep, ewes, prime, 100 Ibs...... 
Sheep, ewes, common to good, 
Sheep, wethers, clipped 


LIVE HOGS. 


10.75@11.00 


16.00@19.10 
7.25@ 7.50 
per 100 Ibs 4.00@ 7.00 

8.00@ 9.00 


Hogs, heavy 
Hogs, medium 
Hogs, 140 lbs 
Pigs, under 
Roughs 


10% @11.15 
@a11% 
@11.35 

ee ere rer rs it 10% @11.15 

8%@ 9 


DRESSED BEEF. 
CITY DRESSED. 


native, heavy 
native, light 
common to fair 


WESTERN DRESSED BEEF. 


Native steers, 800@1,000 ibs 
Native steers, 


Choice, 
Choice, 
Native, 


@14%4 
@1414 
@15%4 
@13% 
@12 
@12 

13%@14 
@11% 
@1215 


BEEF CUTS. 


Western. 
@21 
@18 
@14 
@24 
@20 
@14 


City. 
1914 @21 
@19 
@17% 
@25 
@23 
@20 
@21 
@21 
17%4@19 
@17% 
@18 
@13 
No. 7 @i1 
No. : x ¢ @l1 
No. 9 @10 
@9 


DRESSED CALVES. 


Veals, city dressed, good to prime, per Ib.. 
Veals, country dressed, per Ib. 

Western calves, choice 

Western calves, fair to good 

Grassers and buttermilks 


DRESSED HOGS. 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 80 down 


DRESSED SHEEP AND LAMBS. 


Lambs, 
Lambs, 
Sheep, 
Sheep, 


Sheep, 


choice, spring. 33 @35 
poor to good @32 
choice @24 
medium to good @23 
culls 18 up 


PROVISIONS. 


(Jobbing Trade.) 


ee ere 
Smoked hams, 12@14 avg 

Smoked picnics, light 

PONE: POTRIEE, WORT so o00ccccccscccccees E 
Smoked shoulders 

Smoked 

Smoked 


Pickled bellies, 


FRESH PORK CUTS. 


Fresh pork loins, western...........e.ss0. 3 
Frozen pork loins 

Fresh pork tenderloins... 

Frozen pork tenderloins........... 
Shoulders, city ...... 
Shoulders, Western 
Butts, boneless, Western 
Butts, regular, fresh city.... 
Butts, boneless, Western 
Fresh hams, city.... 

Fresh picnic hams, Western 
Extra lean pork trimmings 


@ 
@16 
@1s 
BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 
inch aces snsson anne’ «+ -$100.00@110.00 


90.00@100.00 

Black hoofs, per ton...........++e+--- 30.00@ 40.00 
Striped hoofs, per ton........ 
White hoofs, per ton. 
Thigh bones, avg. 85 to 90 Ibs., 

100 pcs. eorcce 
Horns, avg. 7% oz. ond over, No. 1s.. 225.00@275.00 
Horns, avg. 7% oz. and over, No. 28.. 175.00@200.00 
Horns, avg. 7% oz. and over, No. 3s.. 100.00@150.00 


BUTCHERS’ SUNDRIES. 


@37c. 
@28c. 
@65c. 
@75c. 
@45c. 
@l5c. 
@ 6c. 
@18e. 
@12c¢. 
@ 5c. 
@18c. 
@50c. 
@12c. 


100.00@110.00 


Fresn steer tongues, L.C., trm’d 
Fresh steer tongues, untrimmed 
Calves’ heads. scalded......... 
Sweetbreads, veal 

Sweetbreads, 

Beef kidneys 

Mutton kidneys .. 

Livers, beef 

Oxtails 

Hearts, 

Rolls, beef ° 
Tenderloin beef, Western...... 
Lambs, fries ........ eevee 


a pound 
a pound 
a piece * 
a pair 

a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pound 
a pair 


BUTCHER'S FAT. 


OnGinary qhep: O06... 0.csscccsscees chbasens 
Brenst fat ..ccccccccccccccccccescccs poses 
TINO GRE cnc cccccccccvecccocccces weocce 
SND GRE a.on.0:0.00000550055000000ese0880 
Shop bones, per cwt..........eeeee05 occa 


SPICES. 


Sing., 
Sing., 


Pepper, 
Pepper, 


Allspice 
Cinnamon 
Coriander 


Refined saltpetre, granulated . 
Refined saltpetre, small crystals 
Refined nitrate soda, 0. L., gran...... 
Refined nitrate soda, L. C. L., gran.... 
Refined nitrate soda, C. L., crystal.... 
Refined nitrate soda, L. C. L., crystal.. 5% 
Double refined nitrate of soda and saltpetre in kegs, 
100 to 150 Ibs. net, le over above prices. 


GREEN CALFSKINS. 
5-9 944-12% 12%-14 14-18 18 Ibs. 


lbs. lbs. Ibs. lbs. up. 
Prime No. 1 veals..17 1.99 2.30 2.65 3.15 
Prime No. 2 veals..15 1.70 2.05 2.40 2.90 
Buttermilk No. 1..14 1.60 2.05 2.40 
Buttermilk No. 2..12 1.40 1.85 2.20 
Branded, 1.15 1.35 1.55 
3 At value 


grubby ..10 





DRESSED POULTRY. 


FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 
Western, 60 to 65 lbs. to dozen, lb 
Western, 48 to 54 Ibs. dozen, 
Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 lbs. dozen, 
Western, 30 to 35 lbs. dozen, 
Western, under 30 Ibs. dozen, 


April 29, 


Fowls—Fresh—dry packed, corn fed—12 to box. 
Western, 60 to 65 lbs. to dozen, Ib.....29 
Western, 48 to 54 lbs. to dozen, 

Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 
Western, under 30 Ibs. to dozen, 

Fowls—Fresh—Dry Packed—Barrels, curn fed. 
Western, dry packed, 5 lbs. and over, 1b.27 
Western, dry packed, 4% Ibs. each, Ib.27 
Western, dry packed, 3% lbs. each, Ib...25 
Western, dry packed, 3 lbs. and under, 1b.23 

Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry packed, boxes 
Western, scalded, barrels 

Ducks, Long Island Spring— 

Western, fatted, fancy, per lb 

Squabs— 
Prime, 
Prime, 
Prime, 


@21 


@35 


white, 10 lbs. 
white, 9 Ibs. 


to doz., doz....... 8.50@9.00 
oS a eee 7.50@8.00 
white, 8 lbs. to doz., doz........ 6.50@7.50 
Prime, white, 7 Ibs. to doz., doz........ 5.00@6.00 
Prime, white, 6 to 6% Ibs. to doz., doz.4.00@4.50 
OPIN, 5 o.oo eaan ba daksnenseee 1.50@ 2.00 


LIVE POULTRY. 
Fowls, via exp 
Spring broilers, via express 
Old roosters 
ee ere 20 
Turkeys, via express 
Geese, via express 
Pigeons, per pair 
Guineas, per pair 


BUTTER. 
Creamery (92 score) 
Creamery (higher scoring lots) 
Creamery, firsts 
Creamery, seconds 
Creamery, lower GraGeB...cccccccsccccesios 3: 


EGGS. 


Fresh gathered, extras, per doz 
Fresh gathered, extra firsts 
Fresh gathered, firsts 

Fresh gathered, checks, fair to choice, dry.22 @23 
Fresh gathered, dirties, No. 1........ hopow @23% 


FERTILIZER MARKETS. 
BASIS NEW YORK DELIVERY. 
Bone meal, steamed, 3 and 50, per ton.32.50@35.00 
Bone meal, raw, per ton......... oe eee + 38.00@40.00 
Dried blood, high grade..... 
Nitrate of soda—spot 
Bone black, discard, sugar house del., 
New York, per ton del’d N. Y....n0m.14.00@18.00 
Ground tankage, N. Y., 9 to 12 per cent 
ammonia 
Fish scrap, dried, 11 per cent ammonia 
and 15 per cent bone phosphate, deliv- 
ered, Baltimore 
Foreign fish guano, testing 18@14 per cent 
ammonia and about 10 per cent B. Phos. 


@33% 


30144@31 


3.25@ 3.50 


3.75@ 4.00 


@ 4.00 

Wet, acidulated, 7 per cent ammonia per 

ton, f.o.b. factory (35c per unit avail- 

able phos. acid)........ thavew @ 
Sulphate ammonia, for shipment, per 100 

Ibs., guar., 25 per cent in bags 
Muriate of potash, 80-85%, per unit K,0 
Sulphate of potash, 90-95%, per unit K,0. 


3.00@ 3.25 
-70@ .15 
@ 1.00 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week of April 15 to April 21, 
1922: 





April 
15. 17. 18. 19. 
Chicago ...37% 37% 37% 37% 
New York..38 38 39 3944 
Boston ....38 3844 39 (*) 
Phila. .....38 38 38% 39% 


*Holiday. ‘ 
Wholesale prices of carlots, fresh 
tralized butter, 90 score at Chicago: 
April 
cs 2: Ww 2 Ds Be 
_ 87% 36% 37 387 37 37% 
Receipts of butter by Cities, tubs: 
This Last Last Since Jan. 1, 
week. week. 1922. 192. 
Chicago ..24,486 652,253 
New York.43, 542 9,835 842,052 
Boston J 2 be 225,691 
Phila. 240,223 


1,960,219 
lbs.: 
On hand Cor. day of 


Apr. 21. week, 1921, 
739,192 1,064,588 


1,346,275 3,263, 
547,302 1,243,526 
67,690 395,055 





+ % 


Total ...87,486 86,079 
Cold storage movement, 


Into Outof 
ze, storage. 
Chicago 56,008 
New York 
Boston 
Phila. 
5,956,673 


212,675 2,700,459 








25 


